THE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, JULY 19, 1915 


AMERICAN CANS 


It is the aim and ambition to have our product and 
our service equal every expectation that is implied in 
the use of the word American. 


We consider there can be no higher aspiration than to 
so individualize our business that it will truly represent 
and stand for the highest ideals both of principle and 
manufacture. 


Our containers and efficiency in serving are the tests 
which definitely determine these facts. 


American Can Company». 


Chicago San Francisco 
NEW YORK 


Baltimore Rochester, N. Y. 
Portland, Ore. Hamilton, Ont. 


THIS IS THE 1971st ISSUE OF re 
x, 


THE Canning TRADE 


ZASTROW’S PATENT HYDRAULIC CRANE 
STEAM IMPELLED 


The Sinclair-Scott Company 


MANUFACTURERS OF 


Pea Graders 
Pea Fillers and Briners 
Cranes 
““Cyclone’’ Pulp Machines 
Pulp Finishing Machines 
Kettles and Crates 
Friction Clutch Pulleys 
Pineapple Graters and Slicers 
Capping Steels, Peach Parers 
bs Peach Pitting Spoons 
| and Can Openers 


The Crane shown is entirely of iron and steel put together in the strongest 
psible manner. Steam used as an impellirg force is verysmall One man 
stopping the g at any desired point. Hand power can be attached. ata sma : 
additional cost, thus adding another desirable feature. No helts to get injured WRITE FOR PRICES 
by steam. All that’s needed is a steam pipe and an exhaust pipe. 


GEO. W. ZASTROW, Mechanical Engineer BALTIMORE -=-  WMWARYLAND 
1404-1410 THAMES STREET BALTIMORE, MD. 


WHEELING CANS 


Better Make Arrangements Now 
FOR 


FIVE GALLON PULP CANS 


Johnson=-Morse Can Company 


OLIVER J. JOHNSON, Pres. A. A. MORSE, Vice-Pres. 


WHEELING WEST VIRGINIA 
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AYARS UNIVERSAL EXHAUSTER 
WITH TOP REMOVED 


AYARS TOMATO FILLER FOR SANITARY CANS 


Ayars Machine Company, 


AYARS UNIVERSAL 


SYRUPER 


AYARS ELECTRIC 
PROCESS CLOCK 


Salem, 


New Jersey. 


BROWN, BOGGS CO., Lrp., Hamiiton, OntT., Sole Agents for Canada. 
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Cheapest way toffill 
beans, beets, apples 
or sweet potatoes 


Niost tender goods 


put into 


Your softest blanch will not worry you when you come to 
put the goods into the cans if you are using a ‘‘Monitor’’ Can 
Filler—simply because it fills the cans more evenly and in a 
more gentle manner than the most skilled help you can hope 
to secure anywhere. This machine turns out an enormous 
amount of work having a record of 8000 gallon cans of apples 
in ten hours, and 30,000 No. 2 cans of string beans in ten 
hours. Always ready for use, it eliminates the trouble of 
searching for help at some busy time. Requires small floor 
space, very little power, and almost no care or attention what- 
ever. The simplest, easiest, cheapest, best way for filling cans, 
and one which pays you handsomely. 

Sold with privilege of ten days’ trial—guaranteed ilies 
in every respect, or no sale. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


Pacific Coast Agent, C. J. GROAT, 601 Concord Bidg., Portland, Oregon. 


your cans 


without injury 


A few 
days of use_ 
and it pays for itself 
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CANNERS 


CONTEMPLATING THE ADOPTION 


OF 


SANITARY CANS 
FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


Two weeks ago we warned the canners that there was 
a threatened weak spot in the market, and that the only way 
to aoid it was to refrain from offering goods at this time. 
The warning was without avail, however, for the goods were 
not only offered, but forced upon the market, and the result 
is now perfectly apparent in the weakest condition of the 
canned foods market, possibly, ever recorded. This is bad 
enough in itself, but it is being made immensely worse by 
the short-sighted policy of the grocery trade press of the 
country, who, to the man, have taken up the wail and spread 
it far and wide that canned foods are demoralized. Some 
@f them have done so in a good spirit, ‘no doubt ; their effort 
being to make the retailers reduce their prices on these sta- 
ples, and by giving the people the benefit of the low prices, 
so help move the goods, and get the market back to normal. 
That would seem to be the one way to secure a return to 
profit prices—but it inspires, even where they do not di- 
rectly state (and most of them do) that the supply of goods 
of all kinds now on hand is abnormally large. Fixing this 
impression in their minds, the retailer can see no prospects 
in the future for this line of goods, and so he acts slowly and 
without interest. Later when the true facts in the case be- 
come known, the retailer will feel that he has again been the 
victim of misinformation, and will add another grudge 
against the canners. 

For look at the situation: The Central West is largely 
cleaned out of spot tomatoes, and the East is lower in its 
holdings than most men will believe. To understand this, 
note that the brokers of all kinds report an extremely heavy, 
total, movement of canned tomatoes during the past few 
months, remarking that the piles of goods on hand last win- 
ter have been gradually reduced until they are at the point 
of disappearance. Against this will be cited the fact that 
canners have been offering standard No. 3 tomatoes, this 


. 
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week, at 65c. factory, and No. 2 tomatoes at 45c. factory. 
True, but these low prices have been grabbed by the wise job- 
bers, and the hole made in the spot pile of goods is just that 
much bigger. The goods have gone and the chances to get 
more are reduced just that much. The only place in the 
country where there are any appreciable amounts of toma- 
toes is on the Pacific Coast, and they do not come into com- 
petition with the rest of the country. The market will wake 
up to this suddenly, and we will see a reptition of history in 
+his tomato game. All old tomato operators know that a 
depressed tomato market never improves until it has gone to 
extremes, and then it shoots up to the other extreme. 


There is just one thing to prevent this reptition of his- 
tory, and the buyers are making as much of that as they can, 
We refer to the prospects and the near approach of the com- 
ing tomato canning season. Everyone seems to think that 
the new pack will be an immense one, and that being so, 
that there is no hope for the market. The weak point in 
this argument is the eternal “if.” 


It is absolutely certain that California will not repeat 
the overload that has depressed the market for the past year, 
and to the balance of the country we want to strongly 
suggest that California style. With the Coast packers this 
principle does not apply merely to tomatoes, but covers the 
entire packing of fruits as well. They named low prices on 
future fruits and the jobbers have not sent in their orders, 
at least not to the extent the prices and conditions seemed 
to warrant. As a result the Coast packers have determined 
to guage their packs entirely by their future sales; so that if 
the goods are not bought now, they will not be packed. That 
is business, and the only wise way to get out of this present 
loss profit condition. If the tomato canners will follow this 
procedure, packing only enough goods to cover their con- 
tracts; or if they will pack only their contracted acreage 
and no more, they will put the tomato market back into a 
profit-making condition. That is the only logical, sensible 
method of procedure this season, and we can tell our readers 
that the old experiericed canners will do this: it is their dg 
termination. If the smaller, less experienced canners figure 
upon taking advantage of their older rivals, they will find 
themselves badly left when the pack is completed—they will 
be the ones fooled, not the older packers. 


What is true of tomatoes is just as true of corn. The 
spot market is as well cleaned up as any canner would wish 
to see it under normal buying conditions. The coming pack 
promises to be larger than last season, judging from the 
acreage. Spot Maine style corn has been selling down to 
Goc. as a quotable price, and if some of our prominent “fig- 
urers” are correct, that is a long way from cost. There is 
a greater variety of costs on corn than on any other article 
of canned foods, ranging as they do from 45c. to 75c. as the 
cost price. Personally we do not regard either extreme as 
correct. Barring exceptional conditions—and this does not 
mean that every corn canner is that exception—the average 
between these two extremes is about correct; that is, 6oc. 
as cost on standard Maine style corn. This being the case, 
where is the wisdom (save the mark!) in making a big pack 
of corn this season at that cost price, even if the acreage 
is out? Better run the corn into ensilage than to put it into 


cans and loose money on the entire pack. Apply the Cali- 
fornia method again here, and the cure will be effected. 


Peas likewise have been selling way below cost this 
week, prices of 50c. to 55c. on standard Early Junes seeming 
rather peculiar in face of the fact that the Wisconsin can- 
ners are showing an unwillingness to consider further sales 
until they are certain of filling their future contracts, and 
know definitely just what. amount of surplus, if any, they 
will have. We have predicted that there will be “something 
doing”’ in the pea market, and the eagerness with which job- 
bers are taking up fair quality peas at these low prices may 
be taken as good evidence that they see it coming. But the 
canners are hard to make see. . With the exception of New 
York State and Wisconsin, the pea pack has been made, and 
it can only be hoped that these two States will not run up a 
heavy amount over their future requirements. If they will 
keep the quality high and let all inferior stock go for seed 
we believe that the weather will take care of them in all 
other respects and the market pull out on top. 


String beans is another article that has been slaugh- 
tered this past week, standard string beans selling at 42%c., 
and again the crop and pack do not warrant any such prices. 
New York State, the great producer of string ‘beans, will 
certainly not run up many cases over their future sales at 
present market quotations. There is no reason to do so. 


Small fruits and articles of special packing, other than 
the staples above mentioned, all have experienced reductions 
in prices this week, as a glance at our quotations will show. 
Apples prove an exception, as the trade evidently realizes 
that canned apples will not be heavy this-season. Trading 
in this market, as also in others, does not show any variation 
from previous weeks—numerous small orders, for immedi- 
ate shipment, and only passing interest in futures of any 
kind. 


A TESTIMONIAL FROM LONDON. 


The following is taken from ‘‘Work” of June 26, 1915, the 
illustrated weekly journal of Handicrafts, published in London, 
England: 


“A Complete Course in Canning.”—About 240 pages, each 
6 in. by 9 in.; three illustrations; price, five dollars (about 21s.) 
post free; published by “The Canning Trade,’’ State Bank of 
Maryland Building, Baltimore, U. S. A. This book treats on a 
subject with regard to which, while somewhat “out of our line,” 
many queries have lately been addressed to us. It, strikes us 
as being a really practical book, full of “trade secrets,” and 
of great value to the small manufacturer and packer. It 
@iscusses factory requirements and describes two modern plants, 
one rtin by hand and one by power; it shows how to buy sup- 
plies of very many different kinds, and gives instructions on 
filling the cans or jars, exhausting, capping by hand and by ma- 
chine, tipping (closing the tip hole with solder), “processing” 
(sterilizing, etc.), boxing lacquering, ete. The chief interest 
of the book to English readers will be a large number of trade 
recipes for the preserving of vegetables, fruits, meats, fish, 
milk, soups, etc., and for the making of preserves, candied 
fruits, jams, jellies, pie fillings, catsups, pickles, etc. Any small 
manufacturer with an idea of entering this line of business 
could not do better than first study this book, and see for him- 
self how the American packers—the most up to date of all— 
do their work. We know no better book of its kind. 
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Your requirements are 


Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, 
that can be easily cared for and that will stand up and 
operate under the strain of your short swift bottling season. 
This year you can count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your 
work and developed a catsup wiper mechanicism operating 
on a positive mechanical principal. This properly designed 
wiper together with our reputation for building machines 
that stand the pace, make it possible for you to be sure in 
advance of an entire absence of trouble’ for the canning 
season so far as labeling is concerned. 


Labeler. neal Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. | 


PLACE YOUR 


FIRE INSURANCE 


CANS and SUPPLIES 
— — 
CANNERS EXCHANGE SUBSCRIBERS 


WARNER INTER-INSURANCE BUREAU 
SECURING THE INSURANCE AT 


ACTUAL COST 


Look at the results 


Send your applications for Fire Insurance to 


Insurance in Force, December 31, 1914.................cceeeeeceeeeececeeeees 21,970,721.16 


LANSING B. WARNER, ING,, Attorney, 104 S.-Michigan Ave., Chicago 4 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman, San Pedro, Cal. : GEO. G. BAILEY, Treasurer, Rome, New York 
WM. R. ROACH, Hart, Michigan GEO. N. NUMSEN, Baltimore, Md. 


L. A. SEARS, Chillicothe, Ohio LANSING B. WARNER, Secretary, Chicago, Ill. 
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The New York Market 


Failure to maintain future prices on California fruits causes hesitation on part of thé buy- 


ers—Rumors of concessions from list prices—Market quiet in all lines—Peas con- 


tinue weak—Tomatoes in fair demand—String beans easier—Sardines demoralized— 


Picked up in this market. 


Reported by Telegraph 


New York, July 16, 1915. 

The Market—Buyers are taking hold of future canned 
fruits a little better, but opening prices announced in June are 
considered no more than a trading basis by buyers. Various 
concessions and discounts are offered through brokers off the 
list prices, and the situation is in pretty much the same shape as 
that covering Hawaiian pineapple. In some instances from 
7% to 10 per cent. is offered off the list on perches and apricots 
in order to wax buyers into line. The market is very quiet in 
all canned foods, with little trading being done in small quan- 
tities. Jobbers are well stocked and the big crop which is ex- 
pected from the 1915 yield has made all the buyers feel secure 
for their future needs. Low prices are prevailing in all lines, 
but apparently give no incentive to the buyer to increase his 
stock on hand. There are rumors in the maket that discdunts 
ae being made off the future prices, which were recently an- 
nounced by some of the packers of staples. There has been 
such a large hold over of tomatoes by some of the Coast packers 
that some are refusing to pack any this season, one claiming 
that the canneries can’t get rid of the 1914 pack. Tomatoes 
of full standard quality No. 3s, are being quoted as last week. 
The best goods are selling for the higher price, and buyers who 
are very careful of what they purchase, appear wiling to meet 
the extra 2%c to secure the finest quality vegetables. The 
market for No. 2s is weaker, with stocks being offered with fair 
regularity at 474¢c. Here, again, however, best quality is only 
insured by paying the outside quotation of 50c f. o. b. factory. 

Peas are continuing in a weak condition. There is only 
a small demand for any grade, and the buying which is being 
done is for quantities in small jobbing lots. Corn is dull and 
attracting only a nominal interest. 

Tomatoes—There seems to be an increased demand for 
goods of a thoroughly good quality in No. 3 tomatoes, at 67%c 
f. o. b. factory. This is the price which is benig quoted for 
first class stocks, and sales are said to have been fairly steady. 
Supplies are, however, being offered at 65c. f. o. b. factory for 
immediate delivery, but this price seems to be shading the regu- 
lar market a trifle, according to reliable brokers. Nominally 
the price on No. 2s is being set at 50c f. wv. b. factory for 
prompt delivery. Goods are, however, undoubtedly obtainable 
below this mark, and several sales have been made at 45@ 
471%4c. Buyers who wish to be sure of finding only first class 
stocks seem ready to pay the 50c. The conditions in the mar- 
ket for tomatoes seem to favor the buyer. Old pack No. 3s offer 
at 65c@67 %c f. o. b. factory, as to condition of cans and grade. 
No. 10s are a little firmer at $1.90 @ 2.00 f. o. b. factory. There 


is a hand-to-mouth interest from jobbers. In some quarters 
there is pressure to sell noted. 


Peas—tThere is a continued free offering in all descrip- 
tions in cheap peas, and sellers are finding, it extremely diffi- 
cult to interest buyers. Standard No. 2 June have been offered 
down to 55c for delivery here and extra standards at 65@67%c 
without awakening any interest. Some off standards and sec- 
onds are said to be offering at 50c f. o. b. factory. A little 
interest is shown in No. 1 sieve fancy, Wisconsin pack at 
around $1.45 here, but as a rule sellers are not disposed to take 
less than $1.50, and, in some cases more money is demanded. 
The policy of the buyer is to hold off since the opinion is gen- 


eral that lower prices are likely after the pack is completed. 
The situation is very weak and-conditions seem tot favor the 
buyer. The pack promises to be short of last year by 1,500,000 
cases. Quality is good. 


Str.ng Beans—tThe tone is easier on string beans of South- 
ern pack, and a good deal of business has been done in No. 3s 
at 67%c delivered and in 2s at 47%c delivered. No. 10 green 
seem to be easy. Refugee beans are a shad efirmer, based 
on $1.65 on No. 1s. No. 2s seem to be a little neglected. 

Corn—tThere is a small outlet, but there is a call only for 
the best grades. Southern Maine style pack is held at inside 
figures here, and stock is offered from factory at 60c. State 
standards are finding a fair interest in the range of 75@77%ec 
delivered. Many authorities say they see signs of returning 
strength to the situation which has been absent for some time. 

Mushrooms—French mushrooms on spot have been ad- 
vanced to $28 for sur extras; $26 for extras; $24 for first 
choice; $23 for choice and $21 for hotel grade. A cable from 
France states that little or nothing is to be had for prompt 
shipment. 

Canned Fruits—The easiness on California peaches and 
apricots for both spot and future delivery continues prominent. 
Buying seems to be restricted to wants of the moment and the 
impression among buyers seems to be that lower prices are 
possible in most lines and grades. There is a steady interest 
shown in No. 10 State apples and holders are firm on old pack 
at $2.35 here, and on 1915 pack $2.20 is asked f. o. b. State. 

Peaches—Buying interest is light on most offerings. Cali- 
fornia peaches even at the low prices are finding a slow sale 
all along the line and quotations seem to be a little nominal. 

Apples—State No. 10 apples are firmer, with $2.35 inside. 
Some packers on futures are higher at $2.40 f. o. b. factory for 
fancy grades. So far as can be learned no important buying 
has been done. 

Pineapple—There was an easy undertone in the market 
for Hawaiian pineapple. Buyers are disposed to purchase 
against wants slowly and are seeking larger special concession§ 
from canners on the Coast. 

Berries—tThere is a steady feeling in all descriptions cov- 
ering berries, but there is no activity to report. Huckleberries 
are moving slowly. 

Cherries—There is an upward trend on No. 2% extras in 
cherries, but other grades favor the buyer in most cases. 

Salmon—Supplies of Alaska ed salmon are rapidly clean- 
ing up in the New York market. The sales toward the close 
of last week were restricted to comparatively smalll lots, and 
the tone of the market appeared to be a bit firmer at the close 
as a result of the steady demand being made. Alsaka reds 
have been the center of the buying activities for several days 
and the stocks on hand are being cut into considerably. To- 
ward the end of the week it was said one order for 1,000 cases 
went begging because of the inability to find a seller at the price 
which was offered. Quotations on Alaska reds are still being 
placed nominally at $1.50 and this is being considered as the 
market price by most of the brckers. In spite of this sales are 
being made at $1.47%, and there did not seem to be much 
doubt but this price would be found to exist in some sources at 
the beginning of next week. A somewhat peculiar condition 
has been prevalent in this market for some time. With all the 
sellers demanding the full quotation of $1.50 for their sup- 
plies and apparently holding firm at this mark, buyers have 
still found it possible to secure adequate stocks to meet their 
immediate needs at the lower figure. Pinks are still being 
offered by at least one broker in the spot market at 82%c for 
round lots. The price which is being quoted, however, by 
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High Speed Automatic Sanitary Can Machinery 


Bliss Gang Slitter No. 225 


The. Machine For Absolutely Accurate Work—Always 


You have no loss, every strip is good and you can de- 
pend on it. Consider this as regards subsequent opera- 
tions (no curved blanks—no untrue bodies—no large 
burrs). 

The machine is of heavy construction and has extra 
large shafts set in solid, permanently adjusted bearings. 
It has double edge cutters, giving twice the wear. End 
thrust bearings eliminating all lateral motion. Self-con- 
tained grinder. 

The marked success of this machine is not alone in the 
extra heavy shafts, solid bearings and rigid frame, but is 
also due to the extremely accurate workmanship through- 
out, which must be of the highest character when you 
realize that the total permanent overlap of the cutters 
is but a thickness of tin. 


Builders of the Complete Sanitary Line 


Visit our Exhibit at the Panama-Pacific International Exposition, Machinery Palace, Block 16. Entire line in operation. 
We have been Awarded the Grand Prize for Automatic Can Machinery— at the Panama-Pacific International Exposition. 


E. W. BLISS CO., 25 Adams Street, BROOKLYN, N. Y., U.S.A. 
Chicago Office: 622 W. Washington Boulevard. Detroit Office: Dime Bank Bldg. Seattle Office: Atlantic & Utah Sts. 


Have Auto-Tipper Prove What 
Can Do Without Its Costing You a Gent 


We will install a 1915 Improved and Simplified Auto-Tipper, with Revolving 
Soldering Steel and Lug Capper Chain, in your factory and let it demonstrate 
itself to you for ten full working days. 


We are so confident in the work and results of the Auto-Tipper that we'll 
send one of our experts to set up and adjust it without charge to you, then let 
the machine prove its value to you under your own working conditions. 


Auto-Tippers do away with all tipping difficulties. They put an end to labor 
troubles and expenses—poor tipping work—solder, time and money waste. 
Designed for the Hawkin’s and the Sprague Rotary Cappers. — 


SATISFACTION GUARANTEED WRITE FOR PARTICULARS 


Chicago Solder Co., 218 N. Union ave, Chicago 
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most of the holders is 85@87%c, and sales are being made 
at this figure. Medium reds are very active in the market 
here, the chief movement being in Alaska reds and pinks, 
which caused this line to be somewhat neglected. The holders 
of medium reds are still asking from $1.00 to $1.05 for their 
supplies. Chums are being quoted by most sources at 75@ 
77%c, but there was still a rumor that supplies were to be had 
for 72%4c. Business in this line has been only nominal lately, 
and, while buying has been only for small lots and of a hand- 
to-mouth character. Columbia River salmon is fairly steady 
and the tendency is toward a more active demand. 

Sardines—Domestic sardines show no change. A very 
quiet market has prevailed here for some weeks, and, with only 
a small catch being made and consequently a very limited 
pack, trading has not been active. The demand, however, is 
said to be steady and regular, but the buying 1s being’ done only 
in small jobbing lots. The summer run otf fish is expected 
to begin about August Ist ,and at that time conditions will 
pick up in the opinion of prominent factors in the trade. Im- 
ported sardines are firm and stocks are light. 

Shrimp—The market is weak and the buying small. 

Tuna Fish—The tone of the market is weak with irregu- 
lar buying done for interior account. 

Lobster—tThere is some inquiry from abroad for lobster, 
also some buying has been done in the last few days and the 
market is more active. 


PICKED UP IN PASSING. 


California canners are paying $15 to $20 a ton for apri- 
cots, according to size and quality. 

George A. Wilson, of Wilson & Duke, Omaha,”Neb., was a 
visitor in the West Side grocery trade this week. 

C. H. Peters, of Peters & Dwight, Columbus, Ohio, was a 
visitor in the West Side trade this week, buying both canned 
foods and groceries. F 

One lot of old pack State No. 10 apples is offered at $2.10 
f. o. b. factory for prompt shipment. 

Full standard No. 2 tomatoes are offered in one quarter 
at 47%c from well-known brands. q 

New pack tuna fish is due to arrive here on or about Au- 
gust 1. Offers to arrive are $2.30 a case for one-fourth cans; 
$3.50 for %s and $5.50 for No. 1s. 

Southern packers are offering No. 10 sauerkraut for 
prompt shipment at $1.85 f. o. b. factory. In No. 3 cans stock 
can be picked up at 55c f. o. b. factory. 

S. F. Newman, of L. A. Strong Company, Chicago, was a 
trade visitor during the week. 

A. N. Chisholm, of Powers Company, Sandusky, Ohio, 
bought canned foods in this market this week. 

E. L. Brutt, a well known packer of vegetables in Havana 
is visiting the West Side trade and becoming acquainted with 
methods of handling goods in New York. 

Some pressure to sell old pack pie peaches is observed and 
$1.85 f.-o. b. factory is quoted. Buyers here show no interest 
in the goods. 

A Montreal operator has been investigating the New York 
market for tomatoes, but at the time this was written no sales 
had been reported. It is surmised that the goods are intended 
for English consumption. 

No. 1 four-ounce oysters are quoted at 65c and No. 2 eight- 
ounce at 97% f. o. b. factory. Buying is light. 

Gustave Porges, secretary of the Strohmeyer & Arpe Com- 
pany has received a decoration from the Imperial Japanese 
government in recognition of services rendered in Japan in the 
development and marketing of Japanese marine products. The 
award is a gold medal suitably inscribed on both sides in 
Japanese. 

Samuel A. Addis and Henry B. Eppstein have opened office 
in the Powell Building, to carry on a general import and ex- 
port brokerage business of canned and dried fruit products. 


Mr. Addis has been well known in the trade here for the 
past fifteen years. : 
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-A late start has been made by several of the San Leandro, 
Cal., canneries. One of the large canneries at San Leandro 
is preparing to open the season next week with apricots. The 


crop promises to be fairly good, together with pears, peaches 
and other fruits. 


With approximately 450 men and women on the job, the 
two Pomona, Cal., canneries started their wheels to turning 


last week on apricots and peaches. They will work steadily 
from 8 to 12 weeks before finishing the two packs. 

New pack quarter oil sardines in keyless cans are offered 
in one quarter at $2.15 f. o. b. Eastport, Me. 
3 State white cherries No. 2 cans offer at $1.25 f. o. b. 
factory. A fair business has been done here. 


New pack sauerkraut for fall delivery offers at $6.50 laid 
down in New York. There is no demand at present. 


Opening prices have been named on 1915 pack Michigan 
apples at $2.10 f. o. b. factory. New York packers want $2.20. 
L. V. Wright, of C. A. Carles, Winnipeg, Man., spent part 


of a day in the West Side grocery market and reports a fair 
interest in cheap canned foods. 


W. R. Roach, of W. R. Roach & Co., Hart, Mich., says the 


peagacreage this year is 20 to 25 per cent. less than last 
year. He looks for a pack of about 60 cases to the acre. 


W. G. Rouse, of Easton Commission Co., Easton, Md., 
spent a few days in the New York canned food trade. 


An offering of No. 2 standard tomatoes for prompt ship- 
ment-from Baltimore was made recently at 48%%c f. o. b. fac- 
tory. 

No. 2 standard green string beans offered at close from 


one source at 42%c f. o, b. factory. No. 10 green are firmer 
at $1.90 f. o. b. shipping point. 


C. A. Rogers, of Rogers & Ryan, Columbus, Ohio, was a 
visitor in the West Side grocery trade yesterday. 

A shipment of salmon red Alaska talls, is reported on the 
way here from the Coast, out of which some lots are offered 


at $1.40 f. o. b. Coast. The freight is equivalent to 7%c per 
dozen. 


Stocks of French, Portuguese, and Norwegian sardines 
are small. There has been a very good catch of sardines in 
Norway—new summer fish—and quality is good, but the trou- 
ble is that packers on the other side are having, such a large 
call for the fish, that they hesitate about selling. All the pack- 
ers seem to be desirious of holding back for higher prices. ‘‘We 


can only sit tight and await the outcome,” said Gustave Porges, 
of Strohmeyer & Arpe Co, 


T. H. Hooper, the Puget Sound collector of customs, re- 
ports that the exports of canned salmon from that district in 
June of this year were in pounds as follows: To Canada, 1,311,- 
720; England, 8, 838,390; Costa Rica, 1,440; Chile, 14,400; 
Ecuador, 24,000; Straits Settlements, 24,000; Dutch Hast In- 
dies, 27,600; Philippine Islands, 354,672; total, 10,596,222. 

Advices from Clearfield, Utah, say that half of the pea 
crop has been harvested and canned. The cherry crop was 
good and harvesting is about over now. Potato digging has 
started and much blight is found. Tomatoes are doing fine 
and apples well and peaches will be a fair crop. 


HUDSON. 
M. W. DORP SPRAGUE’S BALTIMORE MANAGER. 


The Sprague Canning Machinery Company have announced 
the appointment of Martin W. Dorp as manager of their Bal- 
timore Branch, located at 44 Market Place, Baltimore, Md. 

Mr. Dorp has been with the Sprague Company for many 
years and has practically grown up in the canning machinery 
business having been connected with the Remington Machine 
Company at Wilmington, Del., for several years prior to going: 
to the Sprague Company. 

Mr. Dorp is a thorough mechanic and is not only ac- 
quainted with machines manufactured by his own company, 
but is familiar with practically all of the devices that have been 
used by canners during the last thirty years. His friends are 
legion and the news of his appointment will undoubtedly be 
received by them with pleasure as he has earned it by diligent 


application and an earnest effort to serve the canners at all 
times. 
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High Honors 


Awarded to 


Food 
. Products 


Panama-Pacific 
Exposition’ & 
The Libby Exhibit at the Panama-Pacific 


Exposition embraced almost every conceiv- 
able variety of prepared foods. It was in 
direct competition with the foremost food | 


Ss 


urveyors of the entire world, and won the ies 
llowing verdicts on 101 varieties. z 
Grand Prize—Libby’s Canned Meats aa 
Grand Prine—Libby’s California Asparagus 
Medal of Honor—Libby’s Vegetables ke 
(In cans) 9 Varieties 
Gold Medal—Libby’s Evaporated Milk 4 
Gold Medal—Libby’s Salmon (In cans) (3 
Gold Medal—Libby’s Mince Meat SY 
Gold Medal—Libby’s Pickles 
Gold Medal Libby's California Fruits 
cans arieties 
Highest Award— Imported Spanish Olives 


These awards have been foreshadowed by the 
verdict of the entire American public which, for 
more than a generation, has accepted the name 


“Libby’s” as a national standard of highest 
food quality. 


Libby, M°Neill & Libby, Chicago 


(ey 
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The Chicago Market 


Good growing weather prevails—Some very low prices being accepted by Eastern tomato 
canners—The reason why jobbers are not taking more futures. 


Chicago, July 16th, 1915. 
Summer Arrives.—The week marks the arrival of the first 
hot weather we have experienced this year, though the ther- 
mometer has been counteracted to some agreeable extent by 


the cool lake breezes which have been coming ashore even in 
the middle of the day. 


The consequence is that those who have been compelled 


to stay in doors have suffered, while those who could remain . 


out of doors have enjoyed the cool air from off the water. 

The weather has been ideal growing weather throughout 
all the Lake region of the Central West, for several good rains 
have been interspersed with the warm and bright sunshine. 

Canned Tomatoes.—The supply in Indiana of the 1914 
pack of tomatoes seems to have been pretty well cleaned up, 


as the offerings are scarce and mostly undesirable from that 
State. 


Ohio is still selling a few tomatoes to come to Chicago, 
but even é¢hat State is reporting that stock has been well closed 
out. Some important sales of Maryland and New Jersey toma- 
toes were made here this week at low prices, and it would seem 
that Eastern holders are inclined to clear out their 1914 held- 
over stock to get it out of the way of the new pack, and that 
the local wholesale grocers were disposed to aid them in doing 
so. 

I heard of a sale of a block of strictly extra standard, san- 
itary, Maryland 3s at 67%c f. o. b. cannery, with a rate of 25c 
to Chicago, and I heard of another sale of near fancy New 
Jersey sanitary 3s, five inch, at 75c f. o. b. cannery, with a 25c 
rate of freight to Chicago. A close opening price at the begin- 
ning of the season of 1914 on these goods would have been 85c 
f. o. b. cannery for the extra standards, and $1.00 for the near 
fancy grade, which comparison will show the actual decline in 
the market since the prices for 1914 were announced. Car-lot 
buyers of canned tomatoes are still dipping in now and then, as 
they find their stock running low, but there does not seem to 


be a particle of inclination to buy future canned tomatoes of 
the new 1915 pack. 


No Future Selling.—The unanimity with which a non- 
future buying policy prevails and the almost impossibility of 
breaking the line would almost cause one to think that it was 
a matter of general and agreed policy on the part of the buyers 
of wholesale houses, but it is not, for being on the inside, to 
some extent, I am able to say that there has been no agreement 
or understanding among the wholesale grocers along the line 
of such a policy, and that there has been no conference or dis- 
cussion of such a policy held among wholesale grocers. 

The fact is that nearly all wholesale grocers greatly favor 
the system of selling and buying canned food futures, and are 


anxious to not only continue, but to increase, the sale of 
futures. 


It is the best way and about the only reliable and inex- 
pensive way for them to thoroughly introduce, build up and 
perpetuate the sale of their private brands of canned foods. 

The retail grocers, however, are fighting the practice hard, 
I mean the practice of selling canned foods for future delivery 
when packed, and the officers of tlfeir associations and their 
leaders, or most of them, are publicly and violently opposing it, 


and commercial travelers and credit men of wholesale grocery 
houses are quietly but effectively opposing it. 


The retailers find that the buying of futures for the years 
past has been unprofitable, as the markets have declined and 
left them loaded with goods at high costs. The commercial 
travelers find that the credit line of their customers, when filled 


up by liberal advance purchases of canned foods, are so re- 
stricted and cramped that they cannot extend the necessary 
credit to them incident to a regular and steady business, and 


Reported by Telegraph 


that when the goods are ready for delivery in the fall that the 
credit man of their house frequently holds up the delivery until 
customers can pay up part of their regular indebtedness and 


_make room in their line of credit for the canned foods futures, 


and that this condition originates ill feeling between the whole- 
salers and their customers and causes them, the commercial 
travelers and city salesmen, to loose customers and friends. 

Now!!! What is the reniedy for this retroactive condi- 
tion? The wholesale grocers have never had any trouble sell- 
ing future canned foods, when there was a reasonable certainty 
that’a retail merchant would secure a lower price by buying in 
advance, and that the market would either stay steady or ad- 
vance enough to counteract the cost of carrying the stock. 

Or when the price of the staple canned foods at the close 
of the season was higher than at the opening and the market 
was well cleaned up. 

But for two years past the reverse has been the case, and 
wholesale grocers have not only lost from the declines of their 
holdings, but they have lost a large and profitable patronage 
from their customers who have bought futures this year in a 
very unimportant way. 

The consequence is that buyers of wholesale houses have 
closely restricted their future purchases to actual sales, which 

have been small; and they have gone farther than that, for 

they have bought heavily of low-priced canned foods of the 
1914 pack, of the better and finer qualities, and are going to 
label them up and deliver them on their future orders and 
thereby give extraordinarily good value and make a profit. 

They also feel that they will thereby teach the canners a 
lesson by compelling them to carry the stocks which they pack, 
and believe that they will thereby heavily reduce the output 
of those canners who have been in the habit of selling all the 
futures they could, and then when they had packed their goods 
sold for future delivery, proceeding to pack a large quantity 
more than they had sold, taking the chance of the market and 
a shortage in some other part of the country. 

“The well-laid plans of mice and men gang aft aglee.’’ We 
will see at the close of this canning season whether such a 
policy can affect the output and the apparently inevitable an- 
nual increase of the supply. 

Canned Corn.—tThere is nothing new to present in relation 
to this article and the market may be described as quiet, but 
firm. 

Canned Peas.—The new packed samples of Wisconsin 
peas have begun to appear and are said to show excellent qual- 
ity. The offerings from Indiana are decreasing, showing that 
the low prices and excellent quality of the pack of that State 
have met with appreciation by buyers and that offerings have 
been well sold up. 

Canned Salmon.—The market for this article is un- 
changed and the demand is not as urgent as anticipated. The 
lower rate of freight which is to go into effect from the Pacific 
Coast July 21, 1915, seem to have.some extent counteracted 
any tendency on the part of this article to advance. . 

WRANGLER. 


LIBBY, McNEILL & LIBBY A 101 TIME WINNER. 


The record established by Libby, McNeill & Libby, the 
great canned food packers, is one that they may well be proud 
of, and one, incidentally, which it will be mighty hard to equal. 
All told they were awarded 101 prizes on their various products 
as exhibited at the Panama Pacific Exposition in San Francisco. 
That is packing quality with a vengeance and in that fact may 
be found the reason for the wonderful growth of their busi- 
ness. They always pack the quality, whether it be fish, fruits, 


vegetables ,meats, milks or condiments, and they let the world 
know it—by adverttising. The result is an increasing demand 
_that makes them keep building new plants every year. We 
heartily congratulate them upon this phenominal success, for 
they met their largest and best competitors in the contest. 
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THE Canning TRADE 


The 
HANDY 


apping acnine 
: N | for all who hermetically seal foods. in 
stud hole cans. Especially made for _ 
E || food packers having medium capacity, « 


whether fruit, vegetables, meat or fish. | 
Wholesale grocers, canners and specialty 
manufacturers are invited to investigate 
its merits. 


MADE BY THE 


HANDY CAPPER MFG. CO, 


Order direct, or through your supply house or local . e 5 
agent. Same price to everyone, everywhere. Holliday & Baltimore Sts. Baltimore, Md. 


LEONARD SEED COMPANY 


226-228-280 WEST KINZIE STREET 


CHICAGO = 
_ Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 


Leonard’s Seeds 
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CANNED TOMATO INDUSTRY OF ITALY 


By J. ALEXIS SHRIVER 
Commercial Agent of the Department of Commerce 


The. methods employed—The variety of goods packed—The extent of the 


* Industry—Some points wortby of Consideration. 


(Continued from last week.) 


POMODORO PELATI. 

The peeled tomato (pomodoro pelati) of Italy is coming 
more and more into competition with the American canned 
tomato. Already it has largely captured the English market 
and its field is annually increasing. Its success may be due to 
some extent to the variety of the Italian tomato canned (the 
King Humbert or the pearl-shaped small tomato), which has 
practi@ally no core and the flesh of which is more or less uni- 
form and of a richer red color than the favorite American var- 
ieties. Another reason for the successful competition with 
American tomatoes in England is probably the lack of water in 
the cans. Most of the cans opened for inspection show a well- 
filled can of nearly solid meaty tomatoes. 

The preparation of the pomodoro pelati does not differ 
largely from the preparation of ‘‘al naturale.”’ After washing, 
the-tomatoes are placed in the scalding baskets and immersed 
in boiling water, where they are allowed to remain not more 
than one minute, the proper time varying slightly according 
to the ripeness of the fruit. A test by pressure of the finger 
indicates whether the skin can easily be removed. After cool- 
ing in cold water they are removed to the tables where the 
“peelers’” are located. This work is done entirely by hand. 
In the case of the pear-shaped tomatoes, the tomato may be 
squeezed from the skin by merely pressing the tomato: between 
the fingers. An expert worker has a record of peeling in 10 
hours, between 770 and 880 pounds of tomatoes, while women 
not proficient fall as low as 150 cans-in a day of 10 hours. 
The cans are filled by hand, and a little salt water or juice is 
added. Each large can should weigh 1,200 to 1,250 grams 
(42.24 to 44 ounces), while the small cans range from 600 to 
625 grams (21.12 to 22 ounces). The closing of the cans is 
almost ivariably accomplished by means of a double-seamer 
apparatus, and the processing is similar to that in the case of 


“‘al naturale’ in closed steam kettles. The name given to these 
kettles throughout Europe is ‘‘autoclave.”’ 


The cans are packed in cases of 24 of the larger size, and 
48 of the smaller. Paper labels are used for export, a few 


being applied by modern labelling machines, although the ma- 
jority of factories still use the hand method. 


MINESTRELLA. 


Minestrella seems to have raised doubts as to the quality 
of the various grades of salsa pomodoro that are to be de- 
scribed under the heads of the various purees and estratos. 
As previously mentioned, its manufacture has been attacked by 
those who have the welfare of the Italian tomato industry at 
heart. As purees and estratos form the bulk of the Italian 
product, it can be seen that the quality should be maintained 
to hold the foreign markets to which it is exported. The pro- 
cess of manufacturing purees and estratos is absolutely differ- 
ent from the methods for al naturale or pelati. In brief, the 
method consists of crushing the tomato to a pulp, removing all 
see@ and skins, and concentrating this pulp by various methods 
to be more fully described later. Minestrella is really the prod- 
uct partially carried through the first stages of this puree 
method of manufacture and then put aside to be finished at 
some later period when the rush of work does not press the 
factories, or for some other cause. It is manufactured princi- 


pally in Sicily and in the smaller factories of the Naples dis- 
trict, and judging from the attacks made upon it by the better 
class of manufacturers, by the associations of canners, and 
through the columns of the Journal of Canned Foods, its manu- 
facture and use will decrease from year to year as this pressure 
becomes stronger. This matter was brought to the attention 
of the Minister of Agriculture, Industry and Commerce in 1913, 
and action from that source is expected. The Association of 
Manufacturers of Canned Foods, in an open letter to American 
purchasers of Italian products, published in the Journal of De- 
cember, 1912, offers to furnish the names of all packers who 
have pledged themselves not to buy minestrella for use in man- 
ufacturing salsa di pomodoro. 

The manufacture of manestrella consists of the following 
operations: Washing and cleaning the tomatoes, crushing 
the tomatoes into a pulp containing the seeds and skins, cook- 
ing, and, finally, sealing in large cans of 60 pounds each. 
These containers are usually discarded kerosine cans, cleansed 
by boiling in water and potash, and afterwards coated with 
olive oil. The minestrella is kept in these cans until such fur- 
ther ‘period as is convenient for completing the manufacture. 


A COOK ROOM IN AN ITALIAN CANNERY 


These Autoclays or Vacuum Pans are run in groups of three; the tomatoes 
passing from one to the other before being finished. The object is 
to concentrate the product, the same as our “boiling down” 
process. The Italian method gives quicker results 
and better color, but is more expensive. 


The washing of the tomatoes may be said to be fairly 
complete except in the smaller factories and among the farmers 
who attempt to put their own product into the form of mine&- 
trella for sale to larger manufacturers for use after the rush 
period of packing is completed. The method of culture on trel- 
lises practiced throughout Italy, prevents any great quantity 
of earth from: adhering to the fruit in the fields 

The method of crushing to a pulp is practically the same 
as that utilized in the other methods, and has no disadvantage 
if the machinery is kept clean. Among the smaller manufac- 
turers of minestrella, however, considerations of cleanliness 
are too little thought of for the best results.. The separation 
of the skins and seeds from the pulp is not carried out by thé 
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COAL IS MONEY ~— WHY BURN IT USELESSLY? 
You Can Cut Your Steam Bill For Exhausting In Half By Using 


“PEERLESS” ROTARY EXHAUSTER 


“PEERLESS”? ROTARY EXHAUSTER 


Cc A U it is compact—no waste space 
| body and top are made of heavy boiler plate—do not radiate heat. 
SEND US YOUR ORDER TO-DAY 


PEERLESS HUSKER COMPANY 


78 TERRACE BUFFALO, N. Y. 


GET READY 


You know you will need 
Stationery of various kinds 


LETTER HEADS 

ENVELOPES 

BILL HEADS 

FARMERS’ RECEIPTS 
Etc., Etc. 


Let me prepare these in Attractive Style 
and at Low Prices 


PATENT PENDING - 


ONE OF MANY TESTIMONIALS: 

_ January 18th, 1915.—Watson Bros.’ Canning Company of Greenwich, 

N.J., write:—In answer to your request for our opinion of your hand . 

\illing table we will say, if we had filled all the tomatoes we have packed } 
in the past 26 years on your table we would be ready to retire from all 


he troubles raf factory as money saver 

lave ever tr ‘or ng tomatoes. e had the best average per ton 

(he past season that we have ever obtained, and if this is not strong A. F. J UDGE 
enough for you, write a testimonial yourself and we will not hesitate 


to sign it. * 729 FIFTEENTH STREET 
If you are a Sanitary or Open-Top Can Packer WASHINGTON, D. C. 
drop us a line. We solicit correspondence. . 


SOUDER MFG. SUPPLY CO. | 


BRIDGETON, N. J. 


| 
> 
| 
| 
| 
| 
; 
| | | 
| 


manufacturers of minestrella, it being left to those who have 
the product for making salsa di pomodoro. The crushed toma- 
toes, seeds, and skins are placed in large open pans built over 
brick ovens, under which are built coke fires. These pans have 
approximately a diameter of 80 centimeters (31 inches) and 
a depth of 16 to 19 centimeters (6 to 7.5 inches), and are 
generally of copper, as the tomato attacks iron. Some iron 
pans were noticed in Sicily, however, and were in bad condition. 
These pans are furnished with revolving paddles, some worked 
by hand and some by machinery, by means of which the mass 
is kept constantly stirred. The boiling is continued until the 
product is reduced to one-fourth its original bulk. The pro- 
duct is then placed in large cans and stored until wanted. 


PUREES AND ESTRATOS. 


As stated, the purees and estratos form the largest per- 
centage of the Italian tomato output. It is somewhat difficult 
to draw the line between the various types. The American 
catsup approaches nearer the Italian product than any other 
American product. The difference can be observed by studying 
the Italian machinery and processes. 


In the manufacture of the various forms of salsa pomodo- 
ro (the purees and estratos concentrata), the following steps 
are practically universal, varying slightly only on account of 
the machinery used and in the extent or manner of concentra- 
tion. 

Washing and Cleansing the Tomatoes. 

This operation needs hardly more comment than made 
under minestrella, except to note that in the most up-to-date 
Italian factories the system of washing is modern, consisting 
of inclined elevators that carry the tomatoes from the tank 
of water in which they are first immersed to the crushing ma- 
chine. Along the sides of this elevator are located numerous 
sprays of water that wash any remaining dirt from the toma- 
toes as they pass along. In the smaller factories the washing 
is not always of the most efficient character. 


Crushing the Tomatoes. 


This process is really the first step in the manufacture of 
all the various types. The tomatoes are crushed or cut into 
minute bits, in fact a pulp, by a rapidly revolving machine 
furnished with teeth that operate in opposite directions. One 
of the several types manufactured in Italy that is highly re- 
garded is composed of a drum furnished with bronze teeth, 
against which a series of cross bars, also furnished with broaze 
teeth, are made to revolve. “This arrangement is so regulated 
as not to break the seed in crushing the fruit to a pulp. The 
pulp passes through the machine into a large vat, from which it 
is pumped to the next machine, usually known as the “passa- 
trice’’ (strainer or separator). In the best factories the mass 
is heated before passing through the strainer to a temperature 
of 185 degrees to 194 degrees F. This is accomplished in 
several different forms of apparatus, one of which, invented 
by Sig. Plimo Rossi, of Parma, Italy, consists of a coppor tube 
with a revolving coil, in which the steam circulates, bringing 
the pulp to the desired temperature. When the pulp is not 
heated before passing through the strainer, the process is 
known as “lavorare a crudo” (raw process). 


Straining the Pulp. 

This process (which, by the way, is not used in the manu- 
facture of minestrella) is an important oné in producing the 
smooth texture of the Italian salsa pomodoro. After the to- 
mato has passed through the passatrice, nothing but the skins 
and seeds have been left behind, for the Italian tomato has 
practically no hard core and but little outside of the seeds and 

,Sk@ns that can not be reduced to a pulp fine enough to be 
vassed through the small holes of this strainer. The type of 
passatrice generally in use is of French manufacture (the 
“Navarre’’), but several modifications have been made by the 
Ita‘ian manufacturers. The Navarre strainer consists of a 
bras or copper cylindrical sieve, inside of which a series of 


THE Canning TRADE 


paddles staggered on an axle revolve at about 600 revolutions 
per minute, compressing the pulp against the exterior sieve 
with such force that the juice and tender portions pass through’ 
the holes of the sieve, while the seeds and skins remain inside 
and pass out at one end of the cylinder. This residue as it 
comes from the machine has been so thoroughly relieved of 
the pulp and juice of the tomatoes, that practically no water 
can be squeezed out of it in the hand. In the Parma districts 
this residue is manufactured into cattle feed and oil is recov- 
ered from the seeds, as will be more fully described at the end 
of this report. 


Concentrating the Pulp and Juice. 

It is this process that makes possible the great difference 
between the several types of salsa pomodoro, and the apparatus 
used has no small part in determining the quality of the pro- 
duct. In general, there are two methods of concentration— 
in the open pan, and in a vacuum boiler. The first method is 
open to a number of objections that are overcome by the second 
method, the principal ones being the changes in the product, 
due to oxidation while boiling, and to the higher temperature 
at which it must be cooked, the loss of the natural color, and 
the greater consumption of fuel. Nevertheless, a large pro- 
portion of the salsa pomodoro made in Sicily and in the Naples 
district is still manufacture® by the open pan process: These 


AN ITALIAN CANNERY NEAR NAPLES 


Notice the style of Architecture and general neatness of the 
buildings and surroundings. 


pans are similar to those described in the manu- 
facture of minestrella, being usually of. copper, with a 
diameter of 30 to 40 inches, and a depth varying from 7 to 
even 20 inches. They are furnished with revolving paddles, 
which keep the tomato pulp constantly stirred during evapora- 
tion. Frequently the pans are furnished with double bottoms 
to prevent burning of the product. : 

The purees are the products that are reduced to approx- 
imately one-fourth of the original volume of the strained 
tomato pulp; the estratos, or double concentrated, are concen- 
trated in the vacuum boilers and are reduced to as little as one- 
twelfth the original volume in some cases, These double-con- 
centrated types are the principal output of the Parma district. 
While there are a number of vacuum boilers in use, the princi- 
pal is the same in all and is practically that used in the manu- 
facture of sugar. 


(Continued Next Week.) 


Thousands of Dollars Are Lost every year because the 
one man who knows how is sick or absent one day for any 
reason, during the rush season. A guess is made at time and 


temperatures, goods are scorched, cooked to mush or under- 
processed, uniform quality goes by the board for the season. 
Reference to ““A Complete Course in Canning” (kept in the fac- 
tory safe for this very purpose), would prevent all this trouble, 
It costs but $5.00. 
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THE FRED KNAPP COMPANY 


Has moved its office from Westminster, Maryland, to 
the Arcade—Maryland Casualty Building, Baltimore, 
Maryland. All mail should be sent to the new address. 


Write us your requirements for Labeling, Wrapping 
and Boxing Machines. 


‘THE FRED H. KNAPP COMPANY 


Baltimore Maryland 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
HANDSOME LACQUERED RUST PROOF CAN.. The MACHINE ILLUSTRATED below is the one t hat 
RUST PROOF because it will resist all of the ordinary effects this COMBINATION. The POPULAR MACHINE 
conditions that CAUSE RUST IN CANNED FOODS. that MAKES LACQUERING EASY. The MACHINE that 
HANDSOME because it is of a BRILLIANT GOLDEN is used by many of the most prominent canners in the U. S. 
COLORand immediately ATTRACTS the eyeof a CUSTOMER. The ENEFITS of this process are worth ten times its 
THIS is the COMBINATION that the trade APPROVES TRIFLING COST. Write us to-day for the SAMPLE CAN 
and is what the trade WANTS. A BRILLIANT LAC- and full particulars of the machine. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK I8S DONE 


SEELY BROS.  SoleManutacturrs Blaine, Wash., U.S.A. 
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Label Machine 


TIME and the PROGRESSIVE PACKER 


have proven that machine labeling pays, 
INCREASES output, DECREASES labor 
charge, and adds 100% to the appearance 
of your product. 


The NEW ERMOLD is the standard Label- 
ing Machine of the Packing Trade, and 
will help you make your 1915 pack a pro- 
fitable one. 


Let us send you our proposition. 


EDWARD ERMOLD CO. 


Largest Manufacturers of Quality Labeling Machines 


HUDSON, GANSEVOORT & THIRTEENTH STS. 
NEW YORK CITY. 


All Users Say=~ _ 
IT’S A WINNER 


SANITARY TOMATO FILLER 


(SINGLE AND DOUBLE) 


WRITE US FOR MORE INFORMATION 


Manufacturers of CANNING MACHINERY 
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ATLANTIC 


WELLER PURITY SYSTEMS 


There is no better, cleaner or more econi- 
cal methods for the continuous feeding, 
washing, sorting and scalding of toma- 
toes, and the satisfactory service in the 
model plants of the country prove it. 


Better get yours in and be ready when 
_the season opens up to take full advant- 
age of the conditions. 


Fully Described in Catalog P-24. 
WELLER MEG. CO. 


CHICAGO 


YOU KNOW 


of the superior features of the MAX AMS complete line of 
Can Making Machinery from the Power Press or Gang 
Slitter to the Double Seamer and Tester ? 


HAVE YOU CONSIDERED 


the value of the Ams features and how they would affect ij 
your production figures, convenience of operating, cost of 
upkeep, time in changing from one can diameter to another, 
floor space and many other items too numerous to list here ? 


IT WILL COST YOU NOTHING I 


.: "eae 50 dyn to get these facts and it may result in a big saving to you. 


WE INVITE CORRESPONDENCE on this subject and would be particularly interested in showing 
you how the Max Ams System will give you greater efficiency and a greater output per dollar invested. 
ASK FOR “BOOKLET O” NO OBLIGATIONS — 


NOTE: We will occupy our new and enlarged plant at Bridgeport, Conn., U. S. A., about August Ist, 1915. 


MAX AMS MACHINE COMPANY Bridgeport, Conn. 


AGENTS: Berger & Carter Co., San Francisco, Cal. W. E. Hughes & Co., London, E. C. England. 


THE Canning TRADE 19 ee 
4 
BALTIMORE | 
|| 


THE Canning TRADE 


AS CANNERS VIEW THE CROPS 
AND PROSPECTS. 


The Extent of Acreage as Compared With Other Years—The 
Condition of the Crop At This Writing—The Prospects 
as Viewed By Canners Themselves. > 


(Editor’s Note—Following a custom, now more than a 
quarter century old, THE CANNING TRADE will give its read- 
ers a view of the crop conditions and acreage as seen by fellow- 
canners. As in the past, we know that the reports which will 
follow in the weeks to come, and which are given this week, are 
made in good faith and truthfully report conditions as they exist 
at the time of writing. Better than this no man can do. Later 
weather conditions may change entirely and the result of the 
crops and packs may be directly opposite to present indications; 
in the event of such a change we warn those hind-sight savants 
to withhold their carpings. 

WE INVITE YOU to contribute towards this important de- 
partment. THE CANNING TRADE will act as the central ex- 
change in the gathering of crop news from every section of the 
canning world. The more contributors the more valuable the 
information, because its scope will be the wider. Contribute 
your mite and you will receive in return an abundance. WIRE 
us, (marked ‘night press rate’) at our expense any sudden 
changes in crop conditions. Contributors’ names will be with- 


held or published, just as desired, but we place the date on 
every report, for they are valueless otherwise. ) 


Essex County, Va., July 13th, 1915. 
The tomato acreage is about one-fourth larger than last 
season, with other crops about the same, with the exception of 
peas and sweet potatoes, of which none are grown this season. 
All crops are looking well with the exception of lima beans, 
and the seed was poor on this article. Usually we pack corn, 
peas, succotash, lima beans, tomatoes and sweet potatoes. 


Augusta County, Va., July 12th, 1915. 
We pack tomatoes, apples, beans and apple butter. The 
acreage hereabouts is the same as usual. The tomato crop now 
looks well, beans are good and the apple crop, though but 50 
per cent, is good. Both the tomatoes and beans are raised in 
young apple orchards, which makes it difficult to estimate the 
crop. The season is now dry, but neither of these crops has 
been hurt to any extent. 
Salem, Va., July 12th, 1915. 
We pack tomatoes and some beans and the acreage is the 
same as usual. At this time tomatoes are looking well, but 
need some rain. Prospects are good. 


Easton, Md., July 13th, 1915. 
Both tomatoes and corn have been planted to about the 
same acreage as in previous years, and the prospects now are 
for an average crop. 
Darlington, Md., July 12th, 1915. 
The acreage of corn is just about the same as before, but 
the crop does not look very well just now. However, we con- 
sider prospects fair. : 
Kent County, Del., July 12th, 1915. 
There is about the same tomato acreage here this season, 
but it is totally uncontracted. The tomato plants generally are 
looking normal, and prospects are for an average crop. The 
tomate, crop is always liable to damage from climatic condi- 
tions and blight. A few factories will not operate in this sec- 
tion this season. 
Ladoga, Ind., July 12th, 1915. 
In Ladoga, Clay City and Lebanon the tomato acreage is 
slightly smaller than last season, as is also corn. The corn 
crop is two weeks later than last year. The tomato crop has 
been seriously damaged by excessive rains and floods. The 
prospects are that no tomatoes to amount to anything will be 


packed in Indiana before September 10th. There has been too 
much rain for tomatoes, as it washed the blooms off. We pay 
$7.50 to $8.00 for corn and from $8.33 to $9.00 per ton for 
tomatoes. We (The Ladoga Canning Co. ) have put up a new 
factory this season at Lebanon, Ind. 


Johnson County, Ind., July 13th, 1915. 
The corn acreage is 28 per cent less this season than last. 
It now shows a rank growth on account of the excessive rains 
and the weeds are very bad. While the prospects are for a 
fair crop, we must have dry, hot nights. We are packing only 
corn this year, and are very optimistic. 


Flushing, Mich., July 12th, 1915. 

We pack raspberries, tomatoes, apples, pears and corn. 
The acreage on these crops is about as follows: Tomatoes, 50 
per cent; corn, 10 per cent; raspberries, 50 per cent; straw- 
berries, a complete failure; apples, too early to say. 

Tomatoes are two weeks late and give promise of 60 per 
cent. of an average crop; corn 50 per cent. of a normal crop, 
but is very late, as it has been too wet. It is too early to say 
what the apple crop will be, but owing to a frost in June, we 
look for about 30 per cent of a crop. 

We pay $9.00 per ton for tomatoes; $3.50 per hundred for 
raspberries; 40c to $1.00 per hundred for apples, and $10.00 
per ton for corn. 

Illinois, July 13th, 1915. 

A confidential report from one of the best-posted and most 
reliable canners in Illinois says of conditions in that State: 

“The acreage of corn is one-tenth more than in 1914; it 
was three-seventh less on peas and is one-half more on pump- 
kin. Corn has a fair prospect for average yield; peas were 90 
cases, as against 65 cases in 1914, and pumpkin all had to be 
replanted, but at that the prospect is better than a year ago, 
and we expect a fair yield. Too much rain helped peas and. 
hurt corn and pumpkin, but nothing has done much harm.” 


Belpre, Ohio, July 12th, 1915. 

We pack tomatoes, corn, string beans and fruits. In gen- 
eral our acreage is 80 per cent. of normal. ‘Tomatoes are late, 
suffering from excessive moisture and hence lack cultivation. 
Corn cannot be cultivated because of the continued rains. 
Prospects are not favorable for tomatoes, but corn will be good 
with dry weather. The trouble has come from the excessive 
rains in the season when cultivation is most needed to keep 
down the weeds. Tomatoes are showing some blight, and also 
a slender growth, and there is not much fruit set on the earliest 


plantings. 
Haymakertown, Va., July 14th, 1915. 

There are packed here tomatoes, beans and apples. The 
tomato acreage is 50 per cent short of normal, and owing to a 
very severe drouth the plants are small and it seems as if the 
crop would be short. The drouth is hurting the crop badly, 
and unless we have rains very shortly, there will not be over 
50 per cent of a normal yield. Quite a number of canneries 


will not opefate this season. Beans are firing badly, and we 
will not pack any apples this season. 


Rockford, July 18th, 1915. 
We had out 410 acres of peas this year, as against 620 
acres in 1914, and we have 800 acres of corn, as against 600 in 
1914. The pea crop gave 80 per cent of a full yield. The corn 
— - very late, but it is too early now to say what the results 
w e. 
Vermilion County, Dl., July 14th, 1915. 
The acreage of corn is decreased this season from last, 
and owing to the late planting and cold and wet during May 


and June, is now thin in its stand and about two weeks late. 
Prospects look only fair to us. 


Livingston County, Ill., July 18th, 1915. 
Prospects now seem fair, but we are unable to cultivate 
our crops on account of the frequent rains. We were com- 
pelled to replant about 10 per cent of our corn on account of 
the heavy rains. We have been averaging three rains per week 
for the past six weeks, and the cool weather has retarded the 
growth of corn. 
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HUSKING 


THAT'S WHERE THE ‘‘PEERLESS”? EXCELLS 


clean 
rapid 
continuous 


MADE IN 
TWO STYLES 
‘SINGLE and 
DOUBLE HUSKERS 


BUILT TO 


LAST A 


LIFETIME 


JUDGED THE BEST HUSKER BY 46 FACTORIES WHO HAVE USED TWO 
OR MORE MAKES OF HUSKERS. (Send for complete list and write for their 
direct opinions). 


200 Factories have Cut Husking Costs and are getting their 
Corn Freer From Silks and Husks Than Ever Before. 


CAN YOU AFFORD TO BE WITHOUT ‘‘PEERLESS’’ THIS SEASON—when 
you feel you must pack as economically and rapidly as you possibly can? 


READY FOR IMMEDIATE SHIPMENT 
Send In Your Order Today. 


PEERLESS HUSKER COMPANY 


78 TERRACE 


BUFFALO, N. Y. 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale—One Sprague Hoist with 65 foot of track; 
One Cyclone Pulp Machine; Two Sprague Corn Cutters ; 
One Burnham Corn Cooker Filler; One Merrell-Soule 
Silker; Two Handy Cappers, with conveyor belts and 
wiper complete; One Stevens Tomato Filler; One con- 
tinuous Exhaust Box. All in good condition. No reason- 
able offer declined. Address Box A 204, care The Can- 
ning Trade. 


For Sale—One Corn Conveyor, about 60 foot long; 
One Sprague, Model M, right hand Corn Cutter; One 
Sprague Corn Silker; One Burnham Cooker Filler. 

The above have been used only one season and are 
in good condition. Reason for selling: Corn too difficult 
to grow and pack in the South. Take this matter up with 
us. We will sell right to quick buyer. é 

ROWAN CANNING CO., INC., 


Salisbury, N.C. 


For Sale—One New Power Tomato Sorting Table, 
made by the U. S, Bottlers Machinery Co, Address 
S. J. VAN LILL CO.,, 
Baltimore, Md. 


For Sale—Two Ayars Agitating Tomato Washers, 
one used eight weeks and one never used. Will sell at big 


sacrifice. 
P. J. RITTER CONSERVE CO., 


Station K, Philadelphies Pa. 


For Sale—One Ayars Universal Capper, with ‘Tipper 
attachment; also one Ayars Tomato Filler; both in per- 
fect order, having only been used a very short time. 

IMPERIAL CANNING CO,. 
Parkersburg, W. Va. 


For Sale—Three 20, four 30, one 50, five 60 gallon, 
new copper steam jacketed kettles, complete. These ket- 
tles are brand new, of our own make, constructed of 
havy copper throughout, tested, guaranteed to stand 
100 pounds steam pressure. Ready for immediate ship- 
ment, subject to prior sale. Bargain for cash, Address: 

HAMILTON COPPER & BRASS WORKS, 
Hamilton, Ohio. 


For Sale—1 Shaker-Filler for fruits; adjustable 
for any size can. I Hawkins capper, complete with wiper 
and acider. I Chicago Auto Tipper. No. 3 King Fillers. 
. i tanks, gauges and pumps. 1 cage for hand scald- 

Fire pots, capping steels and tipping coppers. - Address 

JOHN H. DULANY, Fruitland, Md. 


FOR SALE—6o H. P. Hor. Return Tubular Boiler, 
with cast front; used six weeks; fine condition; a bargain 
at $200.00; entire equipment piping, valves, shafting, hang- 
ers, pulleys, belting, trucks, Dynaamo, Switchboard, tanks, 
fillers, tomato crates, etc.; ‘from $16,000 plant. Will sell 
cheap on account no use for it; all located at Robinson Cold 
Storage Plant, Winchester, Va. Write or wire HUGH 
ROSS, 1448 S. Denver St, Tulsa, Okla. 


For Sale—60 horse-power, Fitz-Gibbons Vertical 
Marine Boiler. Good condition. 


SOUTHERN CAN CO., 
717 S. Wolfe St., Baltimore, Md. 


For Sale—One copper 5+ring Hamilton Manifold 
Flash Coil, complete, for tomato pulp, tested and guaran- 
teed for 100-Ib. pressure, to fit a tank 72 inches inside bot- 
tom diameter, 66 inches high, holding approximately 1,200 
gallons, made of 3-inch tubing. Outside round is 60-inch 
center to center. This coil is new and ready for shipment 
and is a bargain for cash. Address 

HAMILTON COPPER & BRASS WORKS, 


Hamilton, O. 


FOR SALE— 


Universal Exhauster, 
extra Discs for same. 
Sprague Continuous Can Tester. 

Baker Dump Scalding Machine. 

Hawkins Wiper. 

Handy Capper. 

Bucynis Steam Jacketed 150 gal. Copper Kettles. 
45-gal. Iron Furnace Kettle. 

Power Can Cleaning Machine. 

doz. Smiley Peeling and Coring Knives. 

doz. Ideal Tomato Peeling Knives. 


The above machinery is comparatively new, having been 
used only a short time, and our reason for selling is that we 
are discontinuing the canning business. Attractive prices for 
cash upon application. 


No. 10. 


HOUSTON PACKING CO., 
Houston, Texas. 


Machinery Wanted. 


Wanted for Cash—One No. 2 Hammond Labeler. 
Address BOX A-193, 
Care The 


Partner Wanted. 


WANTED—Active partner for old established broker- 
age business. Must be capable of managing branch office. 
This is an opportunity that comes only once in a life time 
for some young, bright, hustling and experienced fellow 
who wants to attach himself to.a going business with un- 
limited possibilities. 

Address Box A206, care The Canning Trade. 
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THE Canning TRADE 


St. Louis first, then Portland, 
now San Francisco 


W Sanitary 


Cleaner and Cleanse” 


continues its successful leadership by again winning 
the highest award—a Gold Medal—at the Great International Panama-Pacific Exposition at San Francisco. 


Friends and patrons of Wyandotte Sanitary Vleaner and Cleanser will be gratified indeed to learn from this announcement 


that at another World Fair an impartial body of men has given Wyandotte Sanitary Cleaner and Cleanser the merit and 
distinction of the highest honors. 


In the active field of service, in the cannery, Wyandotte Sanitary Cleaner and Cleanser is winning new awards each day 

in the year. As records witness, Wyandotte Sanitary Cleaner and Cleanser is to-day used by more canners than ever before. 
The two awards, the one from the world’s greatest Expositions, and the other from the world’s active 

INDIAN IN CIRCLE workers in the Canning Industry, are so alike in character as to make it seem worthy of the time 

. and attention of those not using Wyandotte Sanitary Cleaner and Cleanser, to investigate it thoroughly. 


All leading supply houses are distributors of Wyandotte Sanitary Cleaner and Cleanser. Your 
order will receive prompt attention. . 


Sr Sold by A. K. Robins & Co., Baltimore, Md., Brown, Boggs Co., Ltd., Hamilton, Ont. 
IN EVERY PACKAGE Bessire & Co., Indianapolis, Ind. 
The J. B. FORD COMPANY Sole Manufacturers Wyandotte, Mich. 


This Cleaner Has Been Awarded The Highest Prize Wherever Exhibited. ~ 
Welcome to the Wyandotte Booth, Panama-Pacific International Exposition, Agricultural Building, Block 6, Cor. Ave. A & 3rd St. 


Double Pineapple Grater LEWIS STRING BEAN CUT TER—:mprovea 


(With Hopper Removed.) 


The large-tooth saws on the two upper 
spindles coarse grind the fruit which passes 
down to the fine saws on the two lower 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 


spindles; from there falls into a tub oll : for vipsetinn 
placed under the machine tc receive it. sticks, stones, nails er any foreign substance to pass under the knives 
This machine is well braced and the work- 

manship is of the best; the gears are cut —, 


Beans are scattered inte vibrating hopper, fed autematically into 
from solid blanks which gives a cutting 
edge to two sides of the tooth. 


and discharge shoots are lined with white 


pine. 3 This machine is also used for eutting rhubarb. okra and celery. 
Built by B. J. LEWIS, Middleport, N. Y. 
THE JOHN R. MITCHELL CoO., Manstactured under patents May 14,1901. Machines ssing this principal are infringing 
For*. of Washington Street, BALTIMORE, MD. 
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THE Canning TRADE 


THE TRADE COMPANY, 
A. I, Joper, - Manager and Editor. 
Baltimore and Holliday Sts., Baltimore, Md. 

Telephone St. Paul 2698 


Tux Canning Trapx is the only paper published exclusively 
im the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION. 

Payable in advance, on receipt of bill. Sample copy free. 
One year, - - ° 
Canada, - - 
Extra copies, when on hand, 5 Cents each. 

ADVERTISING RaTES.—According to space and location. 

Make all Drafts er Money Orders payable to Tam TrapE Co. 

Address all communications te Tax Trap Co., Baltimore, Md. 


$2.00 
$3.00 
$4.00 


Packers are invited and requested to use the columns of THE 
Canning Trapx for inquiries and discussions among themselves on 
all matters pertaining to their business. 

Business communications from all sectionsare desired, but aneny- 
mous letters will be ignored. A. I, JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matier. 


BALTIMORE, MONDAY, JULY 19, 1915. 


EDITORIAL JOTTINGS. 


As we have previously announced, the National Can- 
ners’ Association’s Model Cannery at the San Francisco 
Exposition was awarded the gold medal as an educational 
feature par excellence; and rightly so for it has proven 
io be the most attractive exhibition in the entire Fair, to 
judge from the report of the constant crowd surrounding 
the booth and following every operation. The wisdom of 
the N.C. A. officers in determining to have this educational 
feature as the greatest advertising means for the promotion 
of the consumption of canned foods has been proven by 
this great success. We have in hand splendid photographs 
of the entire Model Cannery, and an intelligent description 
of its every feature and of the machinery and appliances 
used therein. This will be given in our next issue, July 26th. 
Keep this in mind for you will find it most interesting. 


Incidentally we have been reminded that we are not up 
to date in our method of reporting notable events, or even 


the most trivial occurrences ; that is that we fail to follow the 
custom of some trade papers of our kind. Our informant 
reminds us that in announcing such an event as the above 
the style is to ‘work in’ the name of the paper, in black 
faced type, at every possible opportunity and as often as 
the amount of type (black face) ‘will permit. As for ex- 
ample: “The Canning Trade has an especially written 
article describing for the readers of The Canning Trade, 
the features of the Model Cannery, and there will appear 
with this, in the pages of The Canning Trade, excellent 
photographs of the entire outfit. This exclusive service will 
appear in The Canning Trade of July 26th and The Can- 
ning Trade takes pleasure, etc,” ad nauseam The last 
two words are the only ones of this “style” that we, per- 
sonally, care for, but many seem to ‘fall for it.’ The mod- 
ern method seems to be: “If a man bloweth not his own 
horn by whom shall it be blown?” but we prefer allowing 
our actions to speak for themselves, for our readers are 
well able to pass judgment. 


Those going to the Louisville Convention, the last time 
it was held in that city, will not soon forget the splendid 
special train which was run from Baltimore, and they may 
therefore learn-with much interest that as the 1916 conven- 
tion will be again held in Louisville, another special train 
is to be run from Baltimore. Mr. Charies G. Summers, Jr., 
who had charge of it before, will be the guiding genius in 
February, 1916, which is equivalent to saying that this time 
the train will be, at least, as fine as before. The difficulty 
will be to take care of the crowd. It is early for this, but 
not too early to make reservations. 


State and Government pure food authorities are bent 
upon a drastic campaign this coming canning season, and 
intend having their best men on the force of inspectors, who 
will call upon ali canners, not once a season, but many times; 
and, what should be carefully noted, it is proposed by these 
authorities to follow up these ispections by severe ac- 
tion where occasion demands. You have been warned to 
this effect before, we know, and some of you may think 
that about the same routine followed by these inspectors 
will again be followed this season. We know whereof we 
speak, and if you do not take warning now you will be the 
sufferers. 

The various States, particularly where tomatoes are 
heavily canned, have all sent notices that the sanitary regu- 
lations would be insisted upon in full; Indiana, Maryland, 
New Jersey, Virginia and many other States. We have 
been in personal touch with a number of these State food 
commissioners and know that they have prepared to handle 
the matter without gloves. In Maryland, which will serve 
as an example of all others, the inspectors are going to in- 
sist upon full compliance, or the factory will be shut down. 
So much of the States. 


The Government, through its very efficient corps of 
inspectors, is ready to go into the field when the first whistle 
blows and will stay until the last tomato or grain of corn 
has been canned. They have summoned their best and most 
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Safety First— 


The canning business during the packing season is the most striking illus- 


tration of the slogan “Safety First.” 
In order to obtain the best results — 


The factory conditions MUST be right. 
_ The crop MUST be handled just right. 

The cans in which to place the product MUST be right. 
The Cans MUST be on hand when needed. 


Failure in any one of these means a loss until corrected. Fortunately all 
of the above vital essentials may be controlled except the crops; those are 
“beyond the ken of man.” If you do not safeguard the other two factors 
you are not heeding the warnings of “Safety First.” 


“Safety First” demands a sanitary factory, machinery keyed to its fullest 
efficiency and that the best cans from the most RELIABLE maker be se- 
cured. 


[Reliable in this case meaning sure as to delivery as well as ability to meet 
all issues whether from accident, fire or weather. ] 


Company 


Chicago NEW YORK San Francisco 
Rochester, N. Y. Hamilton, Ont. Portland, Ore. 


= 

| 
| 
3 


26 THE Canning TRADE 


experienced inspectors for this work, and they expect to be 
on the job early and late and often. Woe be to the canner 
found watering his pack this season, for his goods will go 
upon the “watch out” list and will be tabbed wherever, or 
whenever found. They are determined to make the in- 
dustry understand that they mean businss, and that F. I. D. 
144 is not to be tampered with, as it has been in the past. 
They knew that many canners did not consider its provisions 
of no water or added juice in canned tomatoes as intended 
literally; they are now going to show that every word in 
that ruling is meant. We have never known them to be so 
determined before; possibly because they were not ready. 
But they are now. 


We have called attention to the possibilities of large 
sales of canned tomatoes in England, owing to the closing 
of Italy by the war, and we wish to repeat this opportunity. 
There have been some good sales of fairly large blocks of 
tomatoes to England already, and there certainly will be 
more. In fact, everything seems to point to increased busi- 
ness in foods with Europe. 

‘Notice this week the account of the severe drouth in 
Australia, a country from which England has always drawn 
heavily for food supplies. The season in Australia is the 
reverse of ours in this country; that is when it is winter 
here, it is summer there, so that the account as given cov- 
ers the season just close.d Theat wheat crop was cut so 


short as to compel Autralia to import wheat from America; 
the forage crops being burned up left the cattle without 
food and the meat production of the country is far below 
normal, it being even necessary to import butter. Consider- 
ing the withdrawal of this great source of supply England 
is facing the necessity of calling on the United States for 
foods of all kinds, and the increased demands owing to the 
army requirements will make this demand even heavier 
than usual. Out of this should come a great demand for all 
kinds of American canned foods. Here is a real oportunity 
and not merely a vain hope, as a canned foods trade with the 
South Americas might be considered. 


Our preserve and jam makers should also look to a 
heavily increased foreign demand to supply the markets 
which have, heretofore, been supplied by the English jam 
makers. These English colonies could no more subsist with- 
cut jam than the United States could without coffee, and 
England cannot send any supplies. The United States and 
Canada should profit by this, and steps should be taken 
to secure the trade. If the tariffs are against us at this 
time we may depend upon the pinch of hunger to bring those 
countries to their senses, and to an alteration in their tariffs 
that will permit our goods to enter. The U. S. annually im- 
ported immense quantities of prepared foods, but the pres- 
ent exclusion of them and the possibilities of export trade, 
larger than ever before, have not, as yet, influenced our 
markets for the better. They must do so soon. 


Steel Or Wood Seat 


High Grade Steel! Stools 


CONSTRUCTION 

Legs—High Carbon Angle Steel, 3/ in. x 
in. x %in., making them very and 
strong. Bottom of legs fiat and smooth, allow- 
ing them to-set level on the floor. 

Joints—Riveted. 

Braces—Flat Steel x in. 

Seat—Pressed Steel, highly finished ename', 
12 in, 


No. 4 with back is our No. 44. Add $4.00 per 
dozen to price quoted. Backs same as No. 11 back. 


This is our Improved Modern 
Factory All Steel Stool 
Made with High Carbon Angle Steel Legs and Frame 
It has a 13-inch hardwood seat, and the 
entire framework is nicely finished in dark 
greenenamel. The backs are double braced 
and adjustable; with a simple motion they can 
be raised from 10 to 16 inches. 


Ask for quantity discounts. No. 11, without back, 
is our No. 1. Deduct $1.00 per dozen from price 
quoted above. 


Can make any height of stools desired. Send for Catalogue No. 114 


ANGLE STEEL STOOL CO. : 


Manufacturers of Angle Steel Products 


Otsego, Mich. 


Representatives:—S. 0. Randall's Son, Balto. Geo. F. Westcott, inc., Buffalo. Sprague Canning Mchy. Co., Chicago. 
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Height Perdoz. Height Per doz. | 24 In................ 17.00 30 In....»........... 18.50 
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AWARDED TO 


CO., for its exhibit. 


Salt. It was the Gold Medal brand at | 


as well as at the Panama-Pacific Exposition. 
Does not a record as uniform as this indicate the uniform superiority of the product? 


the large percentages of lime in ordinary salt. 


IT TAKES THE ) , 
TO MAKE THE ; BEST 


Largest Producers of High Grade Salt in the World. 


Another GOLD MEDAL 
WORCESTER SALT 


The Superior Jury of Awards at the Panama-Pacific Exposition has awarded a Gold Medal to the WORCESTER SALT 
Worcester Salt has now received Gold Medals at the five great Expositions in this country—a distinction given to no other 


American Institute, New York 1890—1896 World’s Fair, Chicago 1894 
Pan-American Exposition, Buffalo 1901 St. Louis Exposition, 1904 


Hundreds of Canners recognize this and use Worcester Salt to insure their pack against cloudy brine, bitter flavor, and 


A Gold Medal Pack requires the Gold Medal Salt and that means Worcester Salt every time. Never forget 


WORCESTER SALT COMPANY 


FACTORIES NEW YORK OFFICES IN 
SILVER SPRINGS, N. Y., ECORSE, MICHIGAN. CHICAGO, COLUMBUS, BOSTON, PHILADELPHIA. 


EACQUER 


FOR RUSTY CANS 


Also,.colored latquers for. all 
cans new or old. Better pro- a 
tect cans before they rust and p 
Save on ‘‘swells, rusties’’, 
clause. 


JOHN G. MAIERS’ SONS 
BALTIMORE, MD. 


MERICAN 


We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 20% 25 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. 


4 ‘CORES, 
Highest quality Tin PLATEs— specially adapted to the of the and packing industries. tc is KANNERS pOARDS 


Specify “‘AMERICAN”’ brands 


| 

__AMERICAN SHEET AND TIN PLATE COMPANY, | 


THE Canning TRADE 


Brokers 


Favorably Known to the Canning Industry 


JOHN A. LEE JOHN B. HENDERSON 


LEE & HENDERSON 


160 North Fifth Ave. Room 717. 
PHONE, FRANKLIN 5167 


CANNED FOODS ONLY 


Chicago, lilinois 


We sell every wholesale grocery house in Chicago ont refer you to any 
A Lela Mid City Trust and Savings Bank of Chicago, as to our 
re! 


We personaly visit the buyers and establish confidentia] relations with 
ems. We do not depend upon salesmen or other brokers to make the sales 
‘or us. 


We are “selling brokers’. We sell a great many goods for wholesale 
grocers to other wholesale grocers, and in that way come to know what 
goods are needed in our market. 


Our office is very near to all the principal hotels and canners are invited 
to visitus when in Chicago. We are associate members of the Wholesale 
Grocers Exchange of Chicago and members of the National Canned Foods 

_and Dried Fruit Brokers Association. Mail usa list and samples of what- 
ever you have to sell and state the price. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 


WAUKESHA, WIS. 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


We've built over 13000 tanks and 
towers for every known 
every size. Water Works 
Railroads. 


THE BALTIMORE COOPERAGE Co. " 


? ATENTS Manufacturers want me to send them patents on 

useful inventions. Send me at once drawing 

and description of your invention and I will give 

you an honest report as to securing a patent and whether I can 

assist you in selling the patent. Highest references. Establish- 
ed 25 years. Personal attention in all cases. 


WM. N. MOORE, Loan & Trust Building., Washington, DB. C. 


ae BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


This Concerns Your Business 


BOXES or BOX SHOOKS 


the pubic your gods by «trademark? 


for your 
The United States registers valid trad 
owners and issues a Certificate of own iD. 
Have you such a certificate 
Congress enacted a new law relating to trade-mark registra 
tions on February 20, 1905. 
If your trade-mark is not registered under this Act it should 


be at once. 

If it was registered in went 
into effect it should be 
and Certificates ed it not give tan 
prot: 

The expense is small. Write for information. 


EDWARD DUVALL, Jr. 


Bond Building WASHINGTON, D. C. 


to the real 


Buy Direct From The Manufacturers 


H. D. DREYER & C0., Inc. 


ALICEANNA AND SPRING STREETS 
BALTIMORE 


LOCK CORNER BOXES 


THE I1915— 


industry. Get your order in early. 


NATIONAL -CANNERS’ ASSOCIATION, 


DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 


Association, from Statistical Reports and such other reliabie data. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable imformation is given. 
Distributed free to members of the National Canners’ Association. 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 


NEW fois EDITION NOW READY 


PERSONAL. CHECKS ACCEPTED 


7th Edition. 


Sold to all others at 


1739 H St. N. W., Washington, D. C. 


- 
28 i 
| 
& 
TANKS is AND 
COLD 
WATER 
cas Vie Write, describing your needs, and ask 
es CANNERS y me for special Tower circular No. 70 TANKS 
ey 


Seattle Salmon Market 


Numerous arrivals of new packed salmon make market largely a ‘‘Spot’’ one—South 
expected to resume heavy consumption of salmon—England seems certain to take 
heavy amounts of salmon this fall and winter—Suits on salmon tax begun. 


Reported by Telegraph 


Seattle, Wash., July 16, 1915. 

Salmon.—The market has been moderately active during 
the past week. Spot stocks are getting more and more the 
feature, inasmuch as considerable new pack fish is arriving 
from the North on nearly all steamers. There appears to be 
a good call for new salmon, and it looks to Seattle brokers as 
though in scme parts of the country especially retailers’ and 
jobbers’ stocks are lighter than had been supposed. 

The announcement of reduced rates on canned salmon by 
the transcontinental rail routes was followed by a good deal of 
activity on the part of brokers, with the result that numerous 
letters are being received stating that the rail routes will un- 
doubtedly be more generally used during the coming season 
than it was in the past. A Seattle broker this week received 
a very encouraging report from his connections in the South. 
This letter stated that unless something now unforseen devel- 
cpes the South is bound to use much greater quantities of 
canned salmon, mostly pinks, than it did last season. 

However, the foreign export situation continues to occupy 
more attention than the domestic. There are numerous in- 
quiries out for large stocks of high-grade fish out of the new 
1915 pack. As the days pass it looks more and more as though 
the movement of canned salmon to England during the early 
fall and winter months will be the heaviest ever known. It is 
said on very good authority that stocks shipped to the United 
Kingdom during the past six months have been pretty gener- 
ally used up, and that there will be urgent demand for fresh 
stocks. Brokers are trying hard to interest the English buyers 
in pinks and are hopeful of having some success along this line. 

Australia is also looked upon as a good outlet for canned 
salmon this year. 

Suits have been started in the Federal Court in Alaska 
against the Hoonah Packing Company and the Alaska Pacific 
Fisheries Company to recover license taxes due July 1st under 
a law passed at the last session of the Alaska Territorial Legis- 
lature. These are the first of a long series of suits likely to be 
before Alaska courts, since many of the canners feel that the 
tax is unjust and illegal and desire to try out the matter in the 
courts before paying. The U. S. Fisheries bureau refuses to 


assist the Alaska authorities in furnishing evidence, maintain- 
ing that the Alaska Territorial Legislature has no jurisdiction 
over Alaska fisheries. This litigation is attracting the atten- 
tion of canners up and down the Coast, and is one of the most 
important legal cases that has come up in a long time. 

The deal mentioned in The Canning Trade several weeks 
ago whereby the Booth Fisheries interests were to take over 
the Gorman & Company plant in Alaska and on Puget Sound, 
was consummated this week. The formal transfer of the five 
Gorman canneries to the Anacortes Fisheries Company has 
been made. The Anacortes Fisheries Company will be another 
Booth subsidiary concern just as is the Northwestern Fisheries 
Company. The five canneries taken over are located at Ana- 
cortes, Port Angeles, and Neah Bay, Washington, and at Sha- 
akan and Kaasan, Alaska. The five plants have an annual ca- 
pacity of approximately 300,000 cases of salmon of all grades. 
This addition to the pack of the Northwestern Fisheries Com- 
pany and the Booth plants on the Columbia River will give the 
concern an annual pack of over 800,000 cases. 

It has been announced by T. J. Gorman, president of Gor- 
man & Co., that his concern, while retiring from the canning 
business, will, as in the past, continue to market and distribute 
the fish packed in the Booth plants. 

T. J. Gorman, head of Gorman & Co., has been a very con- 
spicuous figure in the canned salmon industry for a good many 
years. He came to the Coast in 1895, locating on the Columbia 
River. Five years later he came to Puget Sound. The firm of 
T. J. Gorman & Co. was organized in 1904. Mr. Gorman has 
been very active in salmon canners’ association work, having 
been president of the Puget Sound Association. A few years 
ago he participated in the National Canners’ Association and 
was largely instrumental in bringing about the affiliation of 
the salmon canning interests with the national. Mr. Gorman 
has always been a sincere believer in canned: salmon, and there 
has been no more active trade and market extension concern in 
the country than his firm. 

The deal for the sale of the Gorman canneries*in Alaska 
and Puget Sound involved, approximately, $1,000,000. 

“SALMON.” 


SECOND LUNCHEON OF CANNED GOODS EXCHANGE. 


On Tuesday, July 13th, the Canned Goods Exchange as- 
sembled for its regular monthly meeting at a luncheon served 
in the Emerson Hotel, just as it had done during June, and 
there was an even better crowd present than at the first lunch- 
eon. A nice, tasty lunch: excellent cold beef, potato salad, 
bread and butter, with tea, coffee, ice tea, ice cream, etc., 
quickly served, without delay, and then a good cigar, put 
every member present in good humor and proved conductive to 
good business. 

President E. A. Kerr called the meeting to order, when 
the cigars were lighted, and every chair was occupied. With 
the passing of the reading of the last minutes, and the reports 
of Committees, several communications of importance were 
read. One, from a Pennsylvania jobber, had particular ref- 
erence to the question of the return of swells, pointing out the 
difficulty and expense of gathering the swells from the retail- 
ers before it was possible to return them to the packer. In 
place of this the writer suggested the adoption of the Cali- 
fornia dried fruit men’s system of allowing one-half of one 
per cent. on all bills to cover spoilage of all kinds. Quite a 
humber expressed dissenting opinions to this plan, and it was 
finally referred to the Executive Committee. 

Dr. Caspari, State Food Commissioner, was an invited guest, 
and addressed the meeting upon the enforcement of the Mary- 
land Pure Food Law and the sanitary regulations. He re- 
minded the members that the recommendations of the Ex- 
change had been embodied in the sanitary regulations as is- 
sued by his Department, and for that reason there should be 
ho complaint of their severity, but, on the contrary, an eager- 
hess to conform; and he further urged the Exchange to let 
all canners in Maryland know that the Exchange stood solidly 
back of these requirements. He told the members that his 
force of inspectors was ready and intended enforcing the law 
and regulations to the letter; but that every canner could 


feel that his office was always open and ready to listen to 
any inquiries or complaints from canners. He mentioned just 
two cases where large blocks of goods were being held to 
allow the canners an opportunity to disprove the Depart- 
ment’s contention that they should be destroyed as unfit for 
food. One lot of watered tomatoes, because they contained 
some food value, if used in a more concentrated form, he 
withheld from destruction, and permitted the owners to dis- 
pose of them to catsup makers, under bond. The Doctor was 
given a vote of thanks at the end of his remarks. 

Secretary Frank E. Gorrell, another invited guest, spoke 
upon the action of the New York City authorities in the mat- 
ter of return of swells. He explained that the ruling obtained 
during the National Convention by the special committee, i. e., 
that swelled or spoiled goods should be chopped open by the 
inspectors and the empty cans returned to the canners, had 
been changed to allow the swells to be returned to the can- 
ners under the following conditions: The cans would be 
stamped by the inspectors, ‘“‘condemned;’’ would then be re- 
turned to the jobber or wholesaler, and by him forwarded to 
the packer by permission of the Board of Health, and at the 
same time the State authorities, where the goods had been 
packed, would be notified of such shipment, and thereby be 
enabled to insure the swells not being used for any other pur- 
pose. Dr. Lucius P. Brown has just been appointed head of 
the New York City Health Department in charge of this work, 
and Secretary Gorrell expressed the hope that the new Com- 
missioner would agree with this arrangement. Upon asking 
Dr. Caspari if such an arrangement would be agreeable to him, 
the Doctor said he could see no objection. 

The returned travellers from the Panama Exposition, Mr. 


T. J. Meehan and Col. George T. Phillips, were present, and a> 


very good representation of the membership of the Exchange. 
Unquestionably this luncheon idea has come to stay, and it 
is predicted that it will take a larger table-seating more than 
30—to accommodate the next meeting. 
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SLAYSMAN’S 
SANITARY LOCKER 


This machine is built with notching device for the 
lock and lap seam for sanitary cans, and also for pack- 
ers’ regular soldered cans, and with soldering device 
for eight. 

It is made from entirely new designs and has 
many new features. ~ 

It is very compact and carefully constructed, easy 
running, and works with great rapidity. All move- 
ments are made from eccentrics No cams. 

The notchers are simple and work positively. 
The punches and dies have separae adjustments to 
take up wear and can be quickly replaced. 

We call especial attention to the horn of this 
machine. This has a solid backing, making it impos- 
sible for the horn to spring. 

The solder attachment is very efficient. The liquid 
solder is applied in a positive manner to the can, from 
underneath, by. means of a roller. The can is then 
‘} passed over the wiper and the cooling pipe. 

The change from one size to another can be made 
very quickly. 


any vibration whatever, at a speed of 135 bodies per minute. 
Full details and specifications will be sent on request. 


S8OI1-5 E. Pratt St. 
BALTIMORE, MD. 


The machine is guaranteed to run freely and easily, without 


SLAYSMAN & CO. 


BOYLE CAN COMPANY 


OFFICE & FACTORY UPTOWN 
Wolfe & Thames Sts. 505 Md. Trust Bldg. 
BALTIMORE, MD. 


PACKERS’ CANS 


SOLDER HEMMED CAPS 


SANITARY CANS 


MAX AMS DOUBLE SEAMERS 


SPECIAL CANS OF ALL SIZES AND STYLES 


We understand the Canners’ requirements, have 
large capacity and can ship promptly by either 
rail or water. Cans that will give entire satisfaction, 
whether Stud-Hole or Open-Top (Sanitary). Try us. 
Your friends, 


BOYLE CAN COMPANY. 


STICKNEY’S PLUNGER FILLER 


FOR No. 2 CANS AND UNDER 


~ 


Price - $250.00} 


This machine will 
handle goods that 
have to be forced; 
Like Corn, Succo- 
tash, Berries, Clams, ff 
Minced Clams,Tomato 
Pulp, Etc. 


Capacity: 2000 Per Hour f 


HENRY R. STICKNEY | 
PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


> 
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THE Canning TRADE 


DROUGHT’S EFFECT ON AUSTRALIAN FOOD SUPPLIES. 


An idea of the serious character of the drought which has 
prevailed throughout Australia, and which has finally been 
broken by the recent rains, may be gathered from the figures 
showing the deliveries of wheat in the State of Victoria from 
January 1 to May 5, 1915, as compared with corresponding 
data for previous years. During the period named 363,080 
bags (equivalent to 1,125,548 bushels) were brought into 
country stations, whereas from January 1 to May 5, 1914, these 
receipts totaled 8,248,995 bags (25,571,885 bushels), and in 
the like period of 1913, 6,219,887 bags (19,281,490 bushels). 
The quantity now stacked at country stations is only 43,687 


bags, as compared with 1,118,102 bags at the corresponding 
date last year. 


In recent years the production of wheat in the Common- 
wealth of Australia has amply satisfied the domestic demand 
and left available for export a surplus of 30,000,000 to 60,000,- 
000 bushels. This year, however—as in the previous year of 
drought, 1903, when it was necessary to import 12,000,000 
bushels—the home production has been insufficient to supply 
the home consumption, and cargoes of wheat have had to be 
imported from the United States and Argentina. Still further 
importations must follow before the next crop will be available. 
It is estimated that the total amount of these will be some- 
thing like 10,000,000 bushels. Up to date the Government of 
Victoria is reported to have purchased a total of 1,800,000 
bushels, South Australia nearly 250,000 bushels, and other 
States large quantities. (See Commerce Reports for March 16 
and May 15, 1915.) Altogether about 3,000,000 bushels have 
been ordered from over-sea ports. 

Price Control—Butter Imports—Meat Exports Prohibited. 

These importations have been undertaken by the respect- 
ive governments of the different States of Australia in pursu- 
ance of the policy of controlling the price to the public of the 
necessary commodities of life during the time of the war, and 
the wheat is being supplied to millers at gresent at 7s. 11d. to 
8s. ($1.93 to $1.95) per bushel. The mifMers in turn are lim- 
ited to £17 ($82.75) per ton of 2,000 pounds as the price at 
which they can sell their flour to the bakers. The present 


duties on flour are 2s. 6d. ($0.61) per 100 pounds and on 
wheat 1s. 6d. $0.37) per 100 pounds. 

_Another food product of which Australia has been obliged 
by the drought to become an importer instead of an exporter 
is butter. The markets of both Sydney and Melbourne are al- 
most bare of stocks, and the recent arrival from California of 
600 boxes in Melbourne and 4,000 boxes in Sydney has not had 
much effect on the situation. Here again wholesale prices are 
fixed by the Price of Goods Board, those for Victoria being 
ls. 9d. to 2s. 1d. ($0.43 to $0.51) per pound. Importers 
claim that, taking into consideration the duties and high rates 
of freight, these prices do not allow them a sufficient margin 
of profit. The duty on butter is 3d. ($0.06) per pound. 


So serious has been the diminution in the size of the flocks 
and herds as a consequence of the drought that fears are en- 
tertained of the meat supply of the Commonwealth, and today 
the Victorian State Cabinet decided to inform the Imperial 
Government that in view of the scarcity of meat no further 
exportation of frozen carcasses could be allowed at present. 


Only about 228,000 carcasses (sheep) are in the cold ware- 
houses. 


The Sugar Shortage. 

Still another problem that is perplexing the Government 
is how to provide for the shortage of sugar without increasing 
the cost to the consumer or sacrificing the revenue derived 
from customs duties. The amount of cane sugar produced in 
Australia (principally in the State of Queensland) varies from 
130,000 to 225,000 tons per annum, and whatever additional 


supplies may be required to satisfy the demand of the consum-. 


ers are obtained from Fiji, Mauritius or Java, the imports run- 
ning from 25,000 to 95,000 tons per annum. The import du- 


ties are £6 ($29.20) per ton of 2,240 pounds irrespective of 
the grade. 


Since the outbreak of the European war, however, the 
Price of Food Boards, in pursuance of their policy of limiting 
the prices to the consumer of necessary commodities, have also 
fixed the wholesale price of sugar, that prevailing at present 
being £21 10s. ($104.63) per long ton for granulated No. 1A. 
At the same time all exports of sugar were prohibited, so that 
the Australian producer was debarred from benefiting by the 
rise in the price of sugar that has taken place in the other parts 
of the world. The result has been that imports have ceased, 
as to sell at £21 10s. imported sugar paying duties of £6 
would entail a loss of about £7 $(34) per ton. Consequently 
Australia has been obliged to depend on its own production, 
and this has been seriously affected by the prolonged drought. 


(Reference to the sugar shortage in Australia was also made in 
Commerce Reports for June 11, 1915. 


Further Stocks Will Be Needed. 

Since the above date the matter has been under considera- 
tion of the Federal Parliament with a view to suspending the 
duties or raisiug the price, or doing both, in order to permit 
the importation of sugar from other countries. No decision 
has yet been reached, although the situation is becoming so 
acute that grocers are obliged to limit the amount of sugar 
which they will sell to any one customer. Experts estimate 
that Australia will be faced with a shortage of fully 130,000 
tons of sugar between now and the commencement of milling 
in July, 1916. The immediate shortage is estimated at about 
20,000 tons. The present indications are that if the prices are 
raised to £25 ($121.66) a ton, the Colonial Sugar Refining 
Co. will agree to import sufficient quantities to tide matters 
over until the end of August, when the question will have to be 
considered again. American exporters should keep well in 
touch with the situation, as, although they may not be able to 
supply the immediate requirements on account of the shortness 
of time allowed they may perhaps participate in the further 
cargoes that will have to be imported.—Commercial Attache 
William C. Downs, Melbourne, June 7. 


EUREKA SOLDERING FLUX 


N Fae your order for Soldering Flux for the canning season 
specifyin 


lective views of leading chemists and manufacturers of 
over, excellent service is assured as stocks are carried in 


consideration, we will receive your order. 
Send for out booklet ‘‘Some facts relating to Soldering Flux and its use’’. 


you cannot lay too 
g a reliable flux, for in your line of buctanes, os f as is on no other, a flux must be absolutely pure in order to 
. F the best results and insure you against losses caused by defective soldered seams. 


EUREKA SOLDERING FLUX is prepared under careful scientific ‘ea yer fe 2 and its purity represents the col- 
all sections of the country. tow these facts are taken into 


much stress on the importance 


It is, t superior in quality; more- 


The Grasselli Chemical Company 


MAIN OFFICE: CLEVELAND, OHIO. 


STOCKS CARRIED IN ALL SECTIONS OF THE COUNTRY. 
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San Francisco, Cal., July 16, 1915. 
Light Pack Promised.—The extremely low prices named a 


anticipated. Prices were named early and were made low in 
order that the canning trade might be in a position to estimate 
the season’s requirements, the announcement being made by 
many that their output would be regulated by the early busi- 
ness done. While this business has been of fair volume, it is 
below expectations, considering the circumstances, and the 
pack will be curtailed. There has been a good demand for 
cherries, and such varieties as are in light supply, but orders 
on peaches and apricots lack much of representing the future 
requiremnets of jobbers. There is a feeling here that prac- 
tically as much business could have been booked had last 
year’s rates been named, instead of the lowest prices ever put 
out. Some jobbers seem to be alive to the possibilities of the 
situation and are buying quite heavily, realizing that lower 
prices are practically an impossibility and that in all probabil- 
ities higher rates will be in effect later on. Many of the small 
canning plants in the State are not being operated this season 
and there is every indication that the output in many lines will 
be curtailed. 

Peaches Well Cleaned Up.—During the past few months 
there have been some very low offerings in spot peaches, but 
stocks are now getting fairly well cleaned up, and there is now 
but little pressure to sell. The California Fruit Canners’ Asso- 
ciation advises that it has no carry-over in the heavy selling 
lines of cling peaches and notes that the very low prices noWe 
prevailing are stimulating the interest of retailers. This con- 
cern has made every effort to put up as large a pack of cherries 
as possible, but is already sold out of several grades and sizes. 
Quotations have been withdrawn on No. 10 standard, extra 
standard and extra Royal Anne cherries, and the No. 2% size 
of standards and extra standards is being sold only in limited 
quantities, and when ordered with other fruits. About all in 
the cherry line that are being offered in unlimited quantities, 
and without other varieties being included in the order, are 
No. 2% special extras and extras, which were packed in fair 
quantities. 

Apricots and Peaches Being Packed.—The packing of 
apricots is now in full swing in the Coast territory, but is at an 
end in the interior valleys. Within a few days the packing of 
peaches will be commenced and by éhe end of July operations 
on this fruit will be general. Prices offered growers are low, 
for almost all varieties, and are now becoming well established. 
Sacramento River Bartlett pears are being secured at from $30 
to $35 a ton, with Coast fruit about $5 less. From $15 to $20 
a ton is being paid for apricots, according to size and quality, 
with fruit running eight and ten to the pound selling up to $25. 
Plums range from $15 to $20 a ton; free-stone peaches about 
$10 a ton, and Phillip clings from $15 to $17.50. 

Salmon—wWireless advices have been received in San Fran- 
cisco from various points in Alaskan waters indicating that the 
run of salmon this year is light in almost every section. It is 
reported that the pack of fish on the Nushagak River up to the 
first of July was only about one-half as large as a year ago, and 
that a similar condition existed on the Koggiund River. 

It has been estimated that the value of the product of 
the Pacific Coat fisheries for 1914 was, approximately, $60,- 
000,000 and that canned salmon alone amounted to $38,622,- 


few weeks ago by California packers on the 1915 output have. 
not brought about the full measure of results that had been 


The California Market 


Pack will be curtailed owing to the slow advance sale—Low prices pronounced 
earlier than usual prove disappointing to canners— Jobbers due for some 
surprises—Canners busy on both apricots and peaches—Salmon canning 
in Alaska light—Coast Notes. 


Reported by Telegraph 


000. The value of the British Columbia salmon catch was 


placed at $10,243,670, and of this sum all but about $2,500,000 
was represented by the canned product. 


Winners at the Fair.—The Workman Packing Company, 
of San Francisco, has been awarded three gold medals at the 
Panama-Pacific International Exposition for its display of 
tamales, enchiladas and chili con carne. These goods are 
being served in many of the cafes and restaurants on the 
grounds, as well as in booths in the main exhibition palaces 
and at kiosks scattered around the principal avenues. The 
cool weather experienced here during the summer time makes 
the sale of these Mexican delicacies possible at a time when 
the greatest crowds are visiting the Exposition. 

Special attention is now being paid at the National Can- 
ners’ working exhibit at the Exposition to the packing of ber- 
ries, it having been found that much interest is taken in the 
packing of this article. A further pack of apricots will be 
made and peaches will be handled as soon as the best canning 
varieties are obtainable. The great tide of Eastern travel to 
the Exposition has now set in and during working hours the 
display is crowded, having as many visitors as can be accom- 
modated. The exhibit is being visited regularly by special tour- 
ing parties making a study of the educational features of the 


Exposition, and many express the opinion that this is the lead- 
ing working display of the fair. 


Coast Notes.—The Sunset Canning Company, of Pomona, 
Cal., R. E. Page, superintendent, will not pack tomatoes this 
year, owing to the fact that there is a large hold-over, many 
Southern California canners not having disposed of their 1914 
pack as yet. 

The warm weather experienced in Southern California 
early in July caused the apricot crop there to ripen all at once 
and some canneries were compelled to put on night shifts to 
handle offerings. The crop there was a large one but the fruit 


has not been up to the standard in quality, being rusty and run- 
ning to small sizes. 


The Central California Canneries did not attempt to pack 
cherries this season at its San Leandro plant, but handled all 
that could be secured at the San Jose cannery. The San Lean- 
dro plant is now being operated on apricots and will shortly 
commence work on pears and peaches. 

The Sugar Pine Fruit Company at Bowman, Cal., has in- 
stalled a small canning plant to take care of fruits and berries 
too ripe to ship green. Raspberries and blackberries are being 
handled, and later peaches will be given attention. 

“BERKELEY.” 


Wanted And For Sale Ads. 
Received Too Late For Classification 


Wanted—Copper Jacketed Kettle, or Tilting Jam 
Kettle. Must be in first-class condition. Address, stating 
type, size and lowest price, 

COBB PRESERVING CO., 
Fairport, N. Y._ 


For Sale—Cheap ; 10,00 Five Gallon Pulp Cans; used 
once. Inside enamel, heavy plate, thoroughly cleaned and 
lacquered on outside. 

THOMAS CANNING CO., 
Grand Rapids, Mich. 


\ 
¥ 
| 
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What Some Users Say: 


‘‘We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine, is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 
“STEWARD” DOUBLE SEAMER, Ne. 6 
With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 
— by making or using sanitary cans with 
k and lap side seam. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


‘Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


‘THE STATES PRINTING LITHOGRAPH Cc 
BACTORIES: CINCINNATI - NEW YORK- BALTIMORE. 


| 
PATENS 
PATENT 
WITT. MAKE VOUR GOONS FASIFR TO SELL. 
=. 


34. THE Canning TRADE 
Canned Food Markets CANNED VEGETABLES PRICES—Continued. 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES Motes Ho. 
ASPARAGUS*_( California) SPINACHt-Standad 


SUCCOTASH}-Green Beans No, 2...... 
with Dry Beans 
ee Maine 


White, Small “ “ 


Tipe White, TOMATOES} Fancy (La Bal) No. 10 2 75 


Facy) No. 
Green, “ Stand. Balle.) No. 
Round “ Stand. County) No. 


= Sanitary 5 34 in. cans No. 

BAKED BEANSt No. I, Plain eney (Leb. County) No. 

Ex. Stand. ‘ 
Stand. 

Stand. 

Seconds 
Stand. 

Stand. 

“ Seconds 

String, Standard Green — TOMATO PULPt Standard 


Stand. White Wax 
Limas Extra No. 2 


CANNED FRUITS 

APPLES—New York No. 

Michigan 
BEETS}{-Small, Woaole ‘ 

Medium APPLESt-Maryland, 
“ 
Maine, 


ac Large 
Cut 


No. 2 Std. Evergreen Balto APRICOTS—Cala. Stand. ue 


. 2 Std. Evergreen f. o b. County. 
BLACKBERRIES§-Stand. 
. 2 Std. Shoepeg 65 n Standard 


. 2 Std. Shoepeg f. o. b. County... ~ 
. 2 Std. Shoepeg f. o. b. Balto..... 
. 2 Extra Std. Shoepeg 7 Preserved 
. 2 Extra Fancy Shoepeg In Syrup 
. 2 Std. Maine Style Balto BLURBERRIBG$-Stand. 
. 2 Std. Maine Style f. 0. b. Co.... Maine 
. 2 Ex. Std. Maine Style 7 “ Slew Jersey 
.2 Style “ Southern 
. 2 Fancy Western 
BLUEBERRIES— Maine 
. 2 Extra Std. West 
MIXED VEGETA-) No. 2—12 Kinds 
BLES FOR SOUP{/s ro 
OKRA AND No. 2 Standard 
TOMATOES.t 3 
PBAS*-No. 1 Ex. Sifted E. J 
“ PRACHES*-Cale, Stand, No. L. 
Ex. Stan d. 
«ae ‘ 80 80 
I 05 PEACHES t-Southern Stand. 3s 
2 Extra Fine Sifted I 25 No. 1 Ex. Sliced Yellow, .. 


2 Seconds 60 


fimere Mew Yerk Chieage 
PUMPKIN{-Standard No. 60 674 6 
Squash 75 80 11% 
= - 92% 75 
56 7° 67% 
: 82% 85 95 
65 7° 75 
Green 2 35 2 45 85 87% 10 
“ White, Large 2 25 23° 80 85 80 
10 200 22 215 
8105 110 100 
95 1 10 
70 70 75 
67%... 
50 55 55 
1 70 2 26 
22% ...... 35 
87% 85 85. 
2 25 2 Io 
85 75 
No No. 7e 75 78 
95 I oo 
65 75 
105° I 20 I 25 
55 60 85 
3 00 
130 1165 #150 
I 50 1 85 1 60 
| 
9° 1 85 Yellow... 85 85 1 00 
: “ Ex. Stand. Marrowfats............ "2 Seconds, White........... 7° 72% 


THE Canning TRADE 


CANNED FRUIT PRICES—Continued. 
Baltimore flew York 
PEACH -No, 3 Selected, Yellow......... 160 60 
3 Seconds, "White........... 8 95 
” ” Yellow.. 95 
” ” 3 Pies, Un ed, 7° 
* ” Io n 2 45 
PEARSt-No. 2 Seconds in Water.............. 55 
2 Standards” 60-65 17% 
2 Ex. in D 87% 
3 Seconds in Water.............. 736-70 
” ” 3 Standards in Water.......... aa ba 85 
PINE- Bahama Sliced Extra No. 1 65 
” ” Grated 2 30 1 40 
” Hawaii Sliced Extra ” 2%..... 1 85 I 85 
” Stand. " 2%..... 1 65 1 60 
” ” Extra ” 2 .... I 50 I 50 
Grated Extra 2 .... 150 155 
” ” ” Stand ” 2: .... I 35 I 40 
Shredded Syrup .... § 25. § 25 
Crushed Water 10 ..... 4768 475 
astern Pie Water <> 
RASPBERRIES§—Black Water ‘No. “ee go go 
Red 95 95 
Black Syrup’ 2 ..... I 40 115 
STRAW- Ex. Stan. Syrup No, RR I 40 I 50 
BERRIES§— Preserved Boscovs I 20 I 40 
Extra Preserved ” 2...... 130 65 
95 


” 


(Baltimere prices f.0 b. Mississippi.) 


(t) 
(§) 


95 


I 40 


35 


Regular and Sanitary Can Prices 


F. O. B. Sureptne Porn. 


Season 1915. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Atlantic Can Company and the 


‘Southern Can Company, quote the following prices for Cap. Hole 


Ctns:— 
March 
January 
Size Opening February A - Season 
No. 1 1% in. $8.50 perm $ 8.75 perm $ 9.00 perm 
No. 2 1% in. 11.25 perm 11.50 perm 11.75 perm 
No. 2% 21-16in. 15.25 perm 15.50 perm 16.00 perm 
No. 8 21-16in. 15.75 perm 16.00 perm 16.50 perm 
No. 3 5 in. 21-16in. 16.75 perm 17.00 perm 17.50 perm 
No. 8 54 in. 27-16in. 19.25 perm 19.50 perm 20.00 perm 
No. 10 21-16in. 40.50 perm 41.00 perm 42.00 perm 
Solder Hemmed Caps, per thousand, 1% inch, $1.10; 2 1-16 inch 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 

OYSTER CANS Per M 
8 ounce 2 11-16 inch diameter 234 in. high $ 8.50 
2 11-16 3% 8.75 
8% 35-16 11.00 
3% 3 15-16 11.25 


Sanitary or Open Top Cans 


The American Can Company, 


Continental Can Company, 


Johnson-Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or Open 


T. 6. Cranwell & €e., Brokers 
E Shriner & Brokers 
i. Tayler & Sens, Brokers 


Top Cans:— 
SANITARY CANS—F. 0.B., Factory. 
March 
January 
Size February A on Season 
No. 1 $10.00 per m $10.25 per m $10.50 per m 
No. 2 13.50 per m 13.75 per m 14.00 per m 
No. 2% 17.50 per m 17.75 per m 18.25 per m 
No. 3 4% in. 18.00 per m 18.25 per m 18.75 per m 
No. 3 5 in. 18.50 per m 18.75 per m 19.25 per m 
No. 8 5% in. 20.50 per m 20.75 per m 21.25 per m 
No. 10 41.00 per m 41.50 per m 42.50 per m 
OFFICIAL STANDARD SIZES OF CANS 
Houe anp Cap CANs DIAMETER 
Sanrrary Cans 
8 7-16 4 9-16 
4 1-16 +% 
CANNERS’ METALS 
5 to 10 tons 1 to 4 tons 
PIG ‘LEAD—Omaha or Federal 5 60 
%x% 9x10 8x10 
SOLDER—Drop and and Bar........ 28 22 
“Wire Begmenta... 


TIN PLATES 
14x20, 107 lbs. Base Bessemer Steel 
14x20, 100 lbs. ‘‘ Bessemer Steel... 
14x20, 95 Ibs. 
14x20, 90 Ibs. 


= 
10 
I ; 
I 
I 
I 
I : 
5 
4 
5 
2 50 
"Bo 
95 
I 00 
55 
T 90 
2 25 
go 
ds Extra Preserved I...... 80 92% 
Preserved 72% go go 
Standard Water '’ro...... 4 50 
CANNED FISH. a 
HERRING ROEB*-Stan. No. I 50 
OYSTER S§-Stan. 5 0z. NO 60 712% 7s 
BALMON—Sockeye Tall 1............... 220 $180 I 9§ 
Medium Red, I 10 I 
SHRIMPt-Wet or Dry No. = 
F. 0. B. MILL 


President, Evw. A. Kerr 


As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 
2 Baltimore, Md., July 17, 1915. 

The weather conditions throughout this section continue 
to be satisfactory for the growing crops or vegetables and 
fruits, and the proverbial fiy in the ointment is conspicuous by 
its absence. Of course, there is the usual crop rumor spring- 
ing up, only to die a-borning. For instance, reports are in- 
sistent that the growers of pears are having a world of trou- 
ble with a blight which is doinig much damage to the trees and 
the fruit, probably cutting the crop in half. In consequence, 
the canners are not eager sellers of pears for future delivery. 
In passing, it may be truthfully said that the jobbers seem con- 
tent to wait on them. As a matter of fact, the buyers are not 
enthusiastic on the subject of ‘futures’ in any line of canned 
foods this season, and the same character of buying that pre- 
vailed during May and June continues. 

Spot tomatoes were active again this week in lots of one 
to three carloads, especially for the No. 2 size, and the ship- 
ments were more widely scattered. The incentive to buy was a 
cut-price of .45 dozen for No. 2 to .65 for No. 3 standards, 


-made by two or three canners who decided to unload their hold- 


ing for quick shipment to make room for their purchases of 
empty cans now arriving at their factories. The No. 2s stiff- 
ened up to .47% peninsula, and .50 for Baltimore brands, when 
the pressure to sell ceased. Apparently, the jobbers stand 
ready to pick up any good things on the bargain counter. No. 3 
and No. 10 tomatoes shared in the demand for prompt ship- 
ment. July and August are likely to be active months for spot 
totmatoes. There is no change in the stiuation for future to- 
matoes. 

String beans, both green and white wax, led the demand 
this week in the other lines of vegetables, with spot and future 
sweet potatoes a good second. This market is full of offers for 
string beans at .40 in large lots, but they cannot be bought at 
that price. The canners may get back a new dollar for an old 
one at today’s prices, but they are not content to work on that 
bosis. A glance at your records will show that the opportunity 
to buy beans at today’s prices seldom occurs. The canners 
are taking a chance of finding a profit on their sales of future 
sweet potatoes, and that article is well worth buyer’s attention. 
They will be ready for shipment in September and October next 
if the crop conditions are favorable. The buying of the other 
lines of vegetables during the week was in small quantities, ex- 
cept that spot corn was a little more active. 

The reported shortage elsewhere in the pack of straw- 
berries causes some additional buying here, especially of the 
higher grades. If you will need strawberries for the fall and 
winter trade you won’t go amiss to look after them now. The 
blackberry crop is now on and our canners are naming low 
prices for excellent quality cultivated fruit. The buying or 
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fruits this week was in small quantities, mostl yto fill up car- 
load with other goods.* The quotations are slightly lower for 
some items. Blackberries for instance. 

The situation is unchanged as to cove oysters; prices are 
the same as last week; light buyiing. 

THOMAS J. MEEHAN & CO. 
ABERDEEN, HARFORD COUNTY, MD. 
Aberdeen, Md., July 14, 1915. 

Tomatoes.—While sales of tomatoes have not been up to 
the average for this season of the year, it would be surprising 
to know the quantity of tomatoes that have been shipped out 
since the opening of spring. The demand has been of such a 
character as not to cause any excitement, but there has been 
a gradual wearing away of the pile until stocks, particularly in 
Baltimore, are rather light. There has been some slight con- 
cessions made for stock in rusty cans or otherwise out of condi- 
tion, but the market on first-class quality in prime condition 
continues firm. 

The market on future tomatoes:is unchanged. There isa 
little business for special brands which buyers have been using 
from year to year. We are having good growing weather, and 
if nothing happens the pack this season should be of excellent 
quality. We quote future tomatoes for shipment when packed 
70@72%c for 3s; 50@52%c for 2s, and $2.15 @2.25 for 

8. 

Corn.—Spot whole grain corn is getting pretty well 
cleaned up. There does not seem to be any standard Shoepeg 
left here. 

We are booking orders for future corn pack of 1915 at 
65c for standard Shoepeg, 72% @75c for fancy Shoepeg, and 
60@62%c for standard Maine style corn. All this corn will 
be packed under a bright, attractive label and directions for 
preparing it are printed on the label. 

Cc. W. BAKER & SONS. 
INDIANAPOLIS, 
Indianapolis, Ind., July 16th, 1915. 

The market demand for tomatoes is slow. Packers are 
nearly entirely cleaned up on tomatoes, and there are very few 
being carried. No. 3 standard tomatoes are quoted at 70@ 
72%c; extra standard, hand packed, at 72% @75c No. 2’s at 
55c, and No. 10’s at $2.25. 

The market for corn is rather quiet with demand fair. 
Standard corn is quoted at 60c, extra standard at 67%c and 
fancy at 80c. The growing crops look pretty well at this time. 

There is an active demand for peas and the prospects are 
bright for a complete clean up within the next two weeks. The 
market is showing more signs of life this week than for the 
last three months. Standard early Junes are quoted at 55c. 

HARRY C. GILBERT COMPANY. 
WAUKESHA, WIs. 
Waukesha, Wis., July 16, 1915. 

Wisconsin has been enjoying freakish weather this past 
week; first a hot day then a cold rainy day, succeeded by hot 
days and then cold again. Some factories are commencing on 
sweet peas. The Alaska yield was much less than last year’s. 

Packers are not inclined to sell peas until they find out to 
what extent they can fill future orders and ascertain the sur- 


plus of each grade. 
CRARY BROKERAGE COMPANY. 
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IF YOU WANT 


A New Formula 
Special Information 
Factory Advice 
Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street - HADDONFIELD, N. Je 


Ae 

3 
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THE 


CORN CUTTER 


The Morral Corn Cutter is the first and original 
combined machine for cutting either single or double 
cut Maine style corn and it is now built with attach- 
ments for cutting whole grain Maryland style corn. 
If you are in the market for cutters and want the latest 
improvements in Corn Cutting Machines, you should buy 
the Morral. The Maryland whole grain style of corn 
is growing more popular every year, and for this reason 
we have designed a machine for the whole grain style of 
corn, and if you want to know more about it, would be 
glad to have you write us. 


Read what two prominent canners have to say about 
the combined machine for cutting either whole grain or 
double cut corn. 


Rochelle, [ll., Dee. 10th, 1914. 
Morral Bros., Morral, Ohio. ‘ 
Gentlemen :—In reply to your letter of Dec. 5th, asking us how we liked 
the Morral Corn Cutter. will say that our factory is equipped with twelve 
Morral Corn Cutters, which were installed in the year 1911, and while they 


; Chillicothe, Ohio., Feb. 24th, 1915. are not your latest machines we consider them the best Cutters we have 
Morral Bros., Morral, Ohio. ever used. 
Gentlemen :—In reply to your inquiry of recent date, wiil say, we installed To show you what we can do with the Morral Cutters willsay we ran one 


one of your Corn Cutters with attachments for cutting the Maryland Whole __ high speed line this year from 115 to 125 cans per minute and cut the corn with 
Grain Style of Corn, the past season, and were very well pleased with it, and five Morral Cutters. The Cutters have given usan increased yield this year, 
our customers were so well pleased with the Whole Grain Corn, that we ntend due, I think, to the improved knives which you sent us. Your machine will 
to pack more of the corn this year than la-t year, and we are going to equip handle nubbins to good advantage and we like the feed on your Cutter ve 

our factory with three more of your Whole Grain Cutters this season, making much as the kernels are not bruised. We like your equalizing device for hold- 


four in all. ing the ears in the center of the knives. The device is very simple and by a little 
We think your Whole Grain Cutters cut the corn just as well as hand cut, adjustment it can be set so all ears will be centered with the knives and scrapers 
and as it is cut more un‘form will give the corn a better ap ce than the and with this arrangement the cobs are all cut uniform and we can get all the 
hand cut corn. Wishing you the success your new machine deserves, corn from the cob. As your machine is simple in construction it is easily x 
We remain, yours truly in order. yd oe are giving us ey ——- and we can highly 

i . . recommend them to any one who wants a first-class cutter. 

THE SEARS & NICHOLS CO. within 
Per W. J. Sears. GEO. E. STOCKING CANNING FACTORY 


It will pay you to see the Morral Cutter before you place your 1915 orders. Would be pleased to-have'you write us at once for prices and further information. 


MORRAL, BROTHERS. = Morral, Ohio 


C. & L No. 17 CANNERS FiRE PoT | Oyster Steam Box 


Two 
BURNERS 


With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
increased service. 


No. 17 FIRE POT ' 
The No. 17 Gasoline Fire Pot was designed especially for Canners’ use 


t is large enough to ly care for a pair of large size capping steels and : 
produces heat enough to quickly bring them to the desired temperature. A Edw R b & 2 C 
pot of lead or suldier can be melted at the same time. The top section can be e enne urg Sons 0., 
ng jo! r w mail 
Machine and Boiler Works, 


CLAYTON & LAMBERT MFG. CO. WORKS: OFFICE: 
DETROIT, MICH. ; ATLANTIC WHARF 2639 BOSTON ST. 


Boston @ Lakewood Ave. Baltimore, Md. 


-| 
MONEY | 
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NOTICE *O ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 menthly ; cash 
with order. Where the address is care of THe Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for ONE MONTH from 
date received, unless notified to the contrary at the end of 
one month. Advertisers should drop us a postal if the ad 
is wished continued. 


SITUATIONS WANTED. 


NOTICE—If you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open. or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and vege~ 
tables catsup, jams and jellies. Am sober and steady and can 
furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work.- Address 


BOX B158. Care The Canning Trade. 


Position Wanted—Energetic high-grade man experienced. 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 
interest farmers in growing suitable crops, etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address 


BOX B-157. Care The Canning Trade. 
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‘SITUATIONS WANTED—Continued. 


WANTED—Position as Superintendent-Processor, by an 
expert Processor and Engineer, with twenty years of practical 
experience packing fruits and vegetables; understand Sanitary 
and Cap-hole Cans and Capping Machines; can superintend 
building and remodeling plants to the best advantage, and 
pack goods according to the food laws. Am sober and steady 
and can furnish satisfactory references. Address 


G. G. W., 612 East Grand River street, 
Clinton, Mo. 


POSITION WANTED—By man of several years’ can expe- 
rience, having extensive personal acquaintance with purchasers 
of Packers’ Cans and the General Line in Middle West, South, 
Southeast and Souchwest. Address 


BOX B-174, care The Canning Trade. 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

»‘Box B-161,” care The Canning Trade. 


WANTED—Position in a first-class canning house as 
Processor; thoroughly experienced in canning of all kinds of 
vegetables; have been with the Torsch Packing Co., of Baltics 
more and Milford, for the last nine years, and can give them as 
reference. Corn and tomato house preferred for the rest of the 
year, or year around. Address BOX B-205, 

Care The Canning Trade. 


WANTED—A position with a first-class Canning House in any 
capacity, either to travel or superintend the plant; ample ex- 
perience. . AUGUST HELLWEG, Marion, Va. 


POSITION WANTED—As superintendent of cannery on 
corn, peas, tomatoes, beans, pumpkins, apples and sweet po- 
tatoes. Have had 27 years’ experience. Married man, 42 years 
old, with a family of four children all raised in the canning 
business. I am not out of a job, but would like to make a 
change. Am a machinist by trade and can handle the engine 
or boilers and keep in repair. Give me a trial and see what 
I can do and if I can’t make good, I don’t want the job. Ad- 
dress all letters to ‘““P. O. Box 110, Lewes, Del.” -° ~ 


HELP WANTED. 


WANTED—Position as Superintendent or Processor. 
Thoroughly experienced in all lines of canned foods; sober; 
best of references. Can equip plant or direct alterations. Ad- 
dress B 189, care The Canning Trade. 


WANTED—Who is looking for a manager, superinten- 
dent and processor with .practical experience in detail from 
start to finish, handling help, machinery and processing fruits 
and vegetables. Southern, Western or Middle West plant pre- 


ferred. Address Box B-184, care of The Canning Trade. 


WANTED—Position as Superintendent and Processor by 
experienced practical man, who packs all kinds.of fruits and 
vegetables, including a full line of winter goods; willing to ac- 
cept a moderate salary, either by the year or season. 


Address “BOX 307, Rossville, 111.” 


WANTED—Position as Superintendent Canner by a prac- 
tical canner of 27 years’ experience on all lines of fruits and 
vegetables. Address 

DOUGLAS LITTLE, 
216 Blackford St., Indtanapolis, Ind. 


WANTED—Position as Superintendent or Processor, by 
practical man, with twenty-five years’ experience in packing all 
kinds of Vegetables, Fruits, Oysters, Shrimp and Herring Roe; 
thoroughly familiar with all kinds of machinery. Address 


BOX B-201, care The Canning Trade. 


POSITION WANTED—By an experienced superintendent 
and processor in the pickle business. Knowing the business 
from A to Z, can direct building of plants and install ma- 
chinery. Can furnish best of reference. Address Box-179, 
care The Canning Trade. 


Wanted—Cider Vinegar maker would like steady position 
with good. firm. Understand handling and installing genera- 
tors.” Can furnish good references. Understand all factory 


details. Address 
23,9 om “BOX B-165,” care The Canning Trade... 


An old Baltimore Cannery requires services of brainy 
Office Man, one familiar with the business, who has the ability 
to make business trips when necessary, etc. Good opportunity 
for the right man. Necessary to state past experience in appli- 
Address BOX B 196, 

Care The Canning Trade. 


cation. 


WANTED—Thoroughly competent Catsup Cook. Must be 
able to turn out strictly first-class, non-preservative goods. No 
other need apply. Address 

“BOX B-172,” care The Canning Trade. 


WANTED—An assistant foreman for a Pennsylvania can- 
ning and preserving house. Must have knowredge of the man- 
ufacture of catsup and sweet goods. State salary. Address 
Box B-186, care the Canning Trade. 


WANTED—A man who has a good knowledge of the soup 
canning business. Address Box B-191, care The Canning 
Trade. 


WANTED.—A man of middie age, good habits and ez- 
perienced as superintendent, salesman and all around canning 
factory man, desires to make change for 1915. Keferences 
furnished. Address Box B-137, care The Canaing Trade. 

WANTED—A pulp cook who knows how to handle steam- 
jacketed kettles, to take charge of pulp floor. Answer, stating 
wages wanted and references, to Box B-197, care The Canning 
Trade. 


A CANNED FOODS SALESMAN—With good experience 
and wide established trade throughout the Southern States 
wishes to connect with a well established packer. Address 
Box B-192, care The Canning Trade. 


WA::TED—A superintendent for a small tomato canning 
factory running a sanitary closing machine. 
203,” care The Canning Trade. 


Address “Box B 
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THE Canning TRADE 


Detailed instructions on the proper equipment, 


conduct and management of the factory, and 


full working fOrmulae for the 
making of every kind of can- 
ned or preserved food. 


“ITS A FRIEND IN NEED” 


PUBLISHED BY 


THE Canning TRADE 
PRICE $5.00 BALTIMORE, MD. 
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Hi! 


CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CO.,, Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary: cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we :give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 
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